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This research studies the re-appearance and construction of Western food in 
Guangzhou in the post-reform era. It examines issues of globalization and 
localization of food when an "exotic" cuisine was introduced to a new place. It also 
seeks to use Western food as a form of consumption to study consumption in 
Guangzhou. The author carried out two months of ethnographic fieldwork to 
investigate a Western chain restaurant in Guangzhou. 
The thesis studies the construction of Western food from the perspectives of the 
producers, consumers, mass media and the general public in Guangzhou. The 
production section analyzes the menus of that restaurant. In addition to steak, salad 
and coffee (which are key markers of Western restaurants), the menu has added many 
Chinese dishes and many customers eat in a Chinese style. These types of 
localization are necessary because customers use their standard for Chinese food to 
judge Western food. In this age of globalization, different foreign cuisines travel. 
While people keep on searching for an "authentic" taste, they do not realize that the 
concept of authenticity is paradoxical because the standard of authenticity changes 
through time. The consumption section shows that people's perception of Western 
food is influenced by both a collective imagery of the West and the individual's 
personal exposure to Western culture. Thus, different people interpret Western food 
differently and Western food has remained an imagined cuisine. In addition, the 
author uses Bourdieu's idea of cultural capital to show that members of the 
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middle-class have used knowledge of Western food as a form of cultural capital to 
distinguish themselves from other social classes in Guangzhou and this system of 
distinction reflects all consumer culture in Guangzhou. Lastly, the author illustrates 
the formation of a public discourse on Western food when different social agents in 
society, including the producers, consumers and the mass media, explore their own 
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Notes 
The language used in the field was Cantonese. Thus, all ethnographic terms 
are transliterated using Yale Romanization for Cantonese and with the Chinese 
characters in brackets when the terms first appear in the text. Place names and 
names of famous people are romanized in Mandarin; where there might be confusion, 
the romanization is followed by (M). 
All names of people and places, including the name of the restaurant, are 
fictitious. 
Chinese currency is Renminbi (M)(RMB). At the time of my research, the 
exchange rate was approximately: $1 RMB = $0.89 HK dollars 
$1 HK dollars = $7.8 US dollars 
V 
Table of Contents 
CHAPTER 1: INTRODUCTION 1 
THE RESEARCH PROBLEM 2 
SCOPE OF STUDY 3 
WHAT IS WESTERN FOOD? 3 
LITERATURE REVIEW 4 
Anthropology and Food 4 
Globalization and Consumption 7 
China and Global Consumerism JO 
Food, Globalization and Consumption: Eating Western Food in Guangzhou 12 
METHODOLOGY : 13 
My Position in the Restaurant 75 
Participant Observation 75 
Interviews 77 
SIGNIFICANCE OF THE RESEARCH 18 
STRUCTURE OF THE THESIS 19 
CHAPTER 2: GUANGZHOU, WESTERN RESTAURANTS AND LONG ISLAND CAFE.....21 
THE CITY OF GUANGZHOU 22 
Historical Background 22 
Economic Reforms after 1978 22 
Guangzhou and Hong Kong 23 
Eating in Guangzhou 25 
A BRIEF HISTORY OF WESTERN FOOD AND WESTERN RESTAURANTS IN GUANGZHOU 26 
Taai Pihng Gun (太平倉茵 27 
The Appearance of Five-star Hotels 28 
The Appearance and Growth of Bars, Karaokes and Nightclubs in Late 1980's 30 
The Appearance of Western Chain Restaurants 5 / 
From Taai Pihng Gun to Long Island Cafe: Implications from History 32 
WESTERN FOOD IN RELATION TO OTHER KINDS OF CUISINE 33 
Chinese Restaurants (酒家/酒擻菜倉茵 
Western Restaurants (西餐驗  
•• Specialized Restaurants (特色餐_ 39 
BRIEF HISTORY AND DEVELOPMENT OF LONG ISLAND CAFE 41 
Western Restaurant: a Business Decision 42 
The First Three Years  
vi 
The Critical Turn and Later Developments 45 
Daily Management and Structure of Long Island Cafe 4-/ 
The Hierarchical Ladder of the Workers  
CHAPTER 3: PRODUCTION OF WESTERN FOOD SI 
IMAGE OF THE RESTAURANT 51 
A Westernized Name jy 
Interior Decoration of the Branches 5 � 
Mass Media ^^ 
FOOD SERVED IN THE RESTAURANT 55 
Evol ution of Menu and A nalysis of the Present Menu 55 
Studying the Menus: Changes Throughout the Years  
Coffee & Salad 68 
Limitation in Food Development.  
INFLUENCES FROM HONG KONG 75 
THE PARADOX OF AUTHENTICITY 77 
INVENTION AND LOCALIZATION 79 
CHAPTER 4: CONSUMPTION OF WESTERN FOOD 81 
CUSTOMER CHARACTERISTICS GJ 
Target Customers  
Frequent & Infrequent Customers  
Customer Age Groups 於 
Rituals of Eating 呂？ 
EATING WESTERN FOOD： DIFFERENT MEANING TO DIFFERENT CUSTOMERS 92 
A Western Food Ideal? g^ 
Differences between Frequent and Infrequent Customers 93 
Same Restaurant, Different Expectations g^ 
The Pursuit of Global/ Western Ideas g^ 
Western Food: an Imagined Cuisine gy 
DISTINCTION： MIDDLE-CLASS IDENTITY AND CONSUMPTION 99 
Studying Class Structure in China pp 
• o comprises the Middle-Class? 卯 
Middle-class Identity and Consumption 斯 
CHAPTER 5: CONCLUSION 105 
references 110 
vii 
Chapter 1: Introduction 
This research studies the cultural construction of Western food in Guangzhou in 
post reform China. Being a coastal city in southern China, Guangzhou has long had 
contacts with different Western countries. There had definitely been Western 
restaurants in the city for many years prior to 1949. However, the re-appearance of 
Western restaurants in Guangzhou in the late 1980’s was not a continuation of the 
Western food culture of the past. Only a few older people that I met in Guangzhou 
remembered and could recall what Western restaurants were like before 1949. Most 
people in Guangzhou treat Western restaurants or Western food as a new cuisine that 
has only appeared in Guangzhou for about 10 to 15 years. 
Starting from the late 1980’s to the early 1990's, there has been a rise of 
Western restaurants (both chain restaurants and those stand-alone restaurants), 
foreign fast food chains and Chinese regional food restaurants in Guangzhou. The 
fact that they have appeared and grown at a time when the economic growth rate in 
Guangzhou was the highest ever since 1978 does not explain why this increasing 
income was spent on "exotic" food. There are more factors leading to the growth of 
Western restaurants and other "exotic" food in Guangzhou. In this research, I have 
focused on the re-appearance of Western food in Guangzhou and studied how the 
concept of Western food was brought in, built up and constructed by the producers, 
consumers and the mass media in Guangzhou. The producers, consumers and the 
general public have all contributed to the shaping of the concept of Western food in 
Guangzhou. In addition, I have used the idea of globalization and consumption in 
this discussion of the construction of Western food. 
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The Research Problem 
While many people think of Western restaurants in Guangzhou as an indication 
of economic and social progress, I also look at it as a great challenge to the existing 
food culture in Guangzhou of the past twenty years. The appearance of a new food 
culture in a society is an important cultural phenomenon. This new food culture is 
perhaps best demonstrated by the development of two chains of Western restaurants, 
one of which is the restaurant that I studied. Their success implies that people in 
Guangzhou like Western food and if we go behind these two successful business 
stories, we see a sudden change of social taste and value on food. 
What makes this cultural phenomenon much more interesting is that it has 
appeared or re-appeared at a particular time of the history and in a particular form. 
When we put these two chains of restaurants into the larger picture of social context 
of Guangzhou, we can see that they have coincided with the rapid rate of economic 
development of Guangzhou in the post-reform era during the late 1980's and the 
early 1990's. In the picture of the marketing reforms in China, we see a rise of 
middle-class and an influx of the idea of global consumerism. These middle-class 
people in urban China and the Western/global ideas to which people have been 
exposed are actively shaping the idea of Western food in Guangzhou. In this 
research, I understand Western food as a form of consumption in the global 
consumption culture of Guangzhou. This research seeks to explore the relationship 
between food, globalization and consumption by investigating how the concept of 
Western food is constructed in Guangzhou through continuous explorations and 
interpretations between the producers and the consumers. 
In summary, then, this research seeks to explore the re-appearance and 
construction of Western food in Guangzhou through an investigation into a chain of 
2 
restaurants serving Western food. I have used the ideas of globalization and 
consumption to understand how the two processes of production and consumption 
have helped in shaping Western food in Guangzhou as a distinctive cuisine 
representing Western culture. 
Scope of Study 
A two month ethnographic study was conducted at one of the seven branches of 
a chain of Western restaurants in Guangzhou. I have studied the production of food 
and the customers of the restaurant by examining the evolution of the menus and by 
chatting with and interviewing the customers. In addition, I have studied the image 
of the restaurant in the mass media, the categorization of the types of cuisine of the 
native Guangzhou people and have compared the Western restaurant that I studied 
with other restaurants in order to see how a public discourse on Western food was 
produced. New insights were drawn from the notion of globalization and 
consumption cultures in Guangzhou. 
What is Western Food? 
The term "Western food" used throughout this thesis is a direct translation from 
a local term sai chaan (西餐)commonly used in Guangzhou. I understand that sai 
chaan is not only found in Guangzhou but in many other parts of China or in other 
countries, but the term "Western food" used in this thesis only refers to sai chaan in 
Guangzhou. Thus, I need to point out that Western food in Guangzhou carries some 
culturally specific meanings to the people of Guangzhou and is probably different 
from sai chaan in other places. For example, as a Hong Kong person, I understand 
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that most Hong Kong people categorize most non-Chinese and non-S.E. Asian 
cuisine as sai chaan and restaurants such as McDonald's and Pizza Hut are 
categorized as sai chaan as well. However, Guangzhou people do not categorize 
McDonald's and Pizza Hut as sai chaan. For them, these are categorized as a group, 
which is known to be American but is definitely not sai chaan or Western food. 
The re-appearance of sai chaan or Western food in Guangzhou might be affected by 
other places such as Hong Kong but it still carries its own characteristics which are 
only understood by the people of Guangzhou as they involved in the daily use of this 
term. 
As for the ideas of "Western" or "Western countries", I understand that these 
terms might seem over-generalizing, however, these concepts are based on a shared 
cultural understanding of what "the West" or "Western" references in Guangzhou and 
in China. Europe and North America are generally understood as "the West" and 
thus Europeans and Americans are generally named "Westerners". This 
generalization reflects the vague understanding of most Chinese people on how they 
perceive the world as being divided into East and West and their ignorance of how 
diverse the cultures of the "Western countries" can be. Thus, people generally take 
for granted that what can be found in Western restaurants is Western food. 
Literature Review 
Anthropology and Food 
There have been many anthropological and sociological studies of food and 
eating cultures in different contexts. Mintz (1985) traced the history of sugar 
consumption in modern Europe. He used two terms, intensification and 
extensification, to describe the two different forms of sugar consumption after the 
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downward percolation from the upper class to the lower working class in Europe, 
especially in Britain. The increase in sugar supply changed the eating habits of 
many people in Europe. Goody (1982) studied African cuisine using both historical 
and comparative frameworks. He compared the consumption of African food with 
that of the Eurasian societies and also discussed the impacts of globalization and 
industrialization on local food. Both of them use a historical perspective to 
understand long term development of food in a culture or different cultures. 
Many studies on Chinese or Asian cuisine in Western countries are related to 
issues of colonization, globalization and cultural identities. As Goody pointed out 
in the first sentence of the chapter "The Globalization of Chinese Food" in his book 
Food and Love, "Asian food has long had a great appeal to the West, less often for 
gourments than for the general populace" (1998:161). Histories of Chinese and 
Asian food in Western countries can be linked with colonization and immigration 
over more than a hundred years. Levenstein (1985) indicated that research on 
immigrant cuisine shows that immigrants try to continue their eating habits and resist 
assimilation with local cuisine (cited in Mennell et al 1992:79). Watson (1975) 
described two types of Chinese restaurants owned by Chinese immigrants in London: 
one is catered to Chinese sailors which appeared authentic to them and the other one 
is the "chop suey" type of restaurant which offered localized Chinese food welcomed 
by Westerners (cited in Goody 1998:163). Tarn (1997a) argued that the Hong Kong 
style yumcha in Australia is a practice of affirmation of Hong Kong identity and the 
network with the parent culture among a community of Hong Kong immigrants. 
Martin (1997) shows that the Chinese population in a suburb of Sydney tried to alter 
the cultural landscape of the street by using food to create a sense of community, 
although the area is ethnically mixed. These studies indicate that migration is the 
major factor causing the introduction of foreign food in different countries. The 
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consumers were mainly the minorities or immigrants who brought in these new 
eating cultures. In Guangzhou, however, the re-appearance of Western food was 
not introduced by Westerners or foreign immigrants but native Guangzhou people. 
The consumers are also Guangzhou people. In the thesis, I will explore how the 
producers and consumers, who are both unfamiliar with this food culture, construct 
Western food in Guangzhou. 
While Chinese chop suey in America is a good example demonstrating the 
success of localizing ethnic food in Western countries, other research shows that 
localization of minority ethnic food is not the only process when two cultures meet. 
Martin (1997) finds that there has been an Asianisation of Australian food since the 
1970，s. She finds that Chinese dishes are served along with European dishes. 
Chinese spices and cooking techniques are also used in local High Cuisine dishes and 
are also part of the everyday life of Australians. Lopes (1997) demonstrated that 
Chinese and Portuguese cultural interaction has produced a Macanese cuisine which 
is neither Portuguese cuisine with Chinese influences nor the reverse. 
Studies of McDonald's in East Asia were conducted by several anthropologists 
and published in the book Golden Arches East (Watson 1997). This is a pioneering 
anthropological study concerning Western food in Asian countries on a comparative 
basis instead of ethnic food in Western countries. Originating in the United States, 
McDonald's is a representation of American cuisine and American culture in China. 
According to Yan (1997), McDonald's in Beijing is a symbol of Americana and 
modernity and many people are consuming American culture and the idea of 
modernity behind the golden arches of McDonald's rather than the food itself. My 
study is also about Western food in China but the type of Western food that I have 
studied is not imported from foreign countries but invented locally. In fact, people 
in Guangzhou generally have different impressions towards McDonald's (and other 
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foreign fast food chains) and local Western restaurants. McDonald's and Western 
restaurants are two different categories of restaurants. Similar to this McDonald's 
study, I looked into the cultural meanings of eating Western food in Guangzhou. 
Furthermore, I looked into the processes of globalization and localization within the 
restaurant and to understand China's consumerism using Western food. 
Globalization and Consumption 
The idea of globalization emerged when worldwide transportation and 
communications became easy and cheap. As Mintz pointed out, "[g]lobalization 
theory has developed as part of the search for conceptual tools with which to 
comprehend and explain this new stage of world history, when the velocity of 
movement of commodities, ideas, capital and people through space and across 
borders threatens to change many of the rules by which international games were 
once played" (1998:118). Multi-national corporations such as McDonald's, 
Coca-Cola and IBM serve an important role in linking different parts of the world 
together by establishing companies in different parts of the world and by marketing 
their homogenized products all over the world. They are active agents in this age of 
globalization. They are also responsible for the development of global 
consumerism by creating world-known brands of consumer products, which are 
marketed all over the world. As Gray pointed out that "[b]rands for many consumer 
goods are no longer country-specific but global. Companies produce identical 
products for worldwide distribution. The popular cultures of virtually all societies 
are inundated by a common stock of images. The countries of the European Union 
share the images they all absorb from Hollywood movies more than they do any 
aspect of each other's cultures. The same is true of East Asia" (1998:57). 
Going back to the studies of McDonald's in East Asia, researchers found that 
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McDonald's has different images in different countries. "Eating McDonald's" 
means different things in different places: cheap and quick meals for the working 
class in Hong Kong but a status symbol for a new class of yuppies in Beijing 
(Watson 1997). In Guangzhou, people generally consider McDonald's as children 
food and I will discuss this later. On the one hand, the products that McDonald's 
are selling are homogenized, but on the other hand, the ways they adapted to 
different countries are localized. Within the process of globalization, the effort of 
localization is embedded in order to match differing local tastes and culture. 
According to Robertson, "globalization has involved and increasingly involves the 
reaction and the incorporation of locality, processes which themselves largely shape, 
in turn, the compression of the world as a whole" (1995:40). In addition, he 
believes that the concept of globalization cannot be separated from the discourse of 
the global and the local, and thus, we can simply substitute the term glocalization for 
globalization. In this project, I will show that the two processes of globalization 
and localization are not contradictory in nature. I will describe how these two 
processes work out within a restaurant in Guangzhou. Global consumerism also 
affects the idea of consumption in Guangzhou, especially among the new 
middle-class. Before I go on to discuss consumerism in China, I first outline the 
development of consumption in Western countries. 
Although the emergence of modern consumption can be traced back two 
centuries, mass consumption in a modern capitalist economy only developed at the 
end of Second World War (Bocock 1993). Fordism is the idea of making the 
worker into a consumer of what he produced (Vadney 1998:389). Henry Ford 
created the assembly line so that large-scale production of automobiles could be done 
inside a factory. Factory workers did not require particular skills as did traditional 
skilled workers but they were highly paid. Fine and Leopold (1993) understand 
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consumption through systems of provisions instead of looking at what people desire 
and demand. There is a common understanding of consumption being linked with 
human desire and the physical consumption of a consumer good. However, human 
desires are also based on the availability or the provision of goods from which they 
can choose. For example. Fine and Leopold argued that construction of trendy and 
stylish fashion for each season can ensure stable fashion and clothing consumption. 
In the discussion of coffee in chapter three, I will show that customers' demand for 
coffee is also affected by the increasing availability of different types of (and more 
expensive) coffee in the restaurant. In fact, the development of urban consumerism 
in North America and modern Europe was parallel with the development of 
industrial capitalism which produced a group of consumers whose patterns of 
consumption provides them with a sense of social identity (Bocock 1993). As in 
the case of Western food in Guangzhou, consuming in Western restaurant is also a 
social identity marker of being rich and cultured. 
Veblen (1912) used the term conspicuous consumption to describe the 
consumption patterns of the newly wealthy middle-class in North America who 
aspire to and follow the lifestyle of the upper class (cited in Bocock 1993:15). 
Georg Simmel (1903) observed the social and psychological behaviors of people 
living in great metropolises in Germany and argued that people have used shopping 
and engaged in other leisure activities in order to preserve their own autonomy and 
identity within the overwhelming social forces of the cities (cited in Bocock 
1993:15-16). The time when Veblen and Simmel developed their theories of 
modern consumption was when large department stores first appeared in big cities. 
Therefore, the appearance of modern consumption is partly due to the rise of 
metropolises, big cities and their suburbs, and people use consumption to distinguish 
their own identity. 
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More recent developments of consumption theories have turned to the symbolic 
era. Bourdieu (1984) used the idea of habitus to illustrate that people belong to 
different social classes because of one's lifestyles and possession of different capital, 
namely economic, social, cultural and symbolic capital. For example, educated 
professionals are those who possess both economic and cultural capital. Bourdieu 
understood these capital as "usable resources and powers" (1984:114) in the society. 
Though, possessions of different capital are also affected by one's social origins and 
chances for education. This stratification of social class is an "embodied social 
structure" (1984:468) among which people of different social classes possess 
different capital in order to be distinctive from people of other social classes. 
Baudrillard (1988) argued that all kinds of consumption are not based on a set of 
pre-existing needs, but are consumption of symbolic signs instead of material objects, 
and people create a sense of who they are through the process of consumption (cited 
in Bocock 1993:68). As he wrote in The Consumer Society, “[Y]ou never consume 
the object in itself (in its use-value); you are always manipulating objects (in the 
broadest sense) as signs which distinguish you either by affiliating^oirtcr your own  
group taken as an ideal reference or by marking you off from your group by 
reference to a group of higher status" (Baudrillard 1998:61). 
The development of consumption cultures in China should be different from 
that of the Western capitalist countries due to differences in historical and social 
backgrounds. However, despite these differences from which Western consumption 
theories were developed, ideas such as Veblen's conspicuous consumption and 
Bourdieu's capital are adaptable to the situation in present-day urban China. 
China and Global Consumerism 
China became a socialist country in 1949. It was relatively isolated from the 
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outside world until 1978 when the Chinese government adopted an open door policy. 
The idea of consumerism was not applicable in socialist China until the two recent 
decades. Although Hong Kong has long served as a window for foreign culture 
even before 1978 and thus China was not completely closed from 1949 to 1978，the 
kind of cultural exchange experienced was selective and partial. I do not deny the 
role of Hong Kong as a medium to absorb foreign culture, but after 1978, Chinese 
people do have more access to foreign culture. Until now, whether or not the 
Western notion of consumer society can be applied in China is still questionable, 
since the political and economic developments in China differs much from those of 
capitalist countries. Nonetheless, it is certain that China is undergoing some 
capitalist revolution, even though the end result might not be a capitalist system 
(Goodman 1996). According to Goodman (1996), China's economic reforms have 
resulted in a rise of new middle-class with plenty of wealth, private enterprises, 
foreign imported goods, etc. There are more chances for people to earn money 
through trade and investment. Some of the new rich accumulate wealth and display 
their wealth through luxury cars or mobile phones. These might be described as 
conspicuous consumption. 
The development of mass consumption in urban China is definitely an 
indication of the effect of global consumerism. Daily consumption at supermarkets 
or restaurants have become normal activities nowadays, especially for those living in 
the cities, but twenty years ago, there were not many consumer products on the 
streets. According to Erbaugh's (2000) research on greeting cards in China, there 
were almost no cards in China in the 1970's, but in 1995, a street stall in Beijing 
reported that 80,000 cards were sold in one day. But despite this, the Chinese term 
for "greeting card" was still not employed as a dictionary entry. This shows a great 
difference between the past and present consumer culture in China. In urban China 
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nowadays, the young professionals and elite have taken up the role of trend and 
lifestyle construction. Dining out and new expectation in restaurants have become 
part of the culture of mass consumption (Yan 2000). This may be shown by the 
increasing diversity of restaurants in Guangzhou and most probably in other urban 
cities in China. Many products of international companies have continued to arrive 
in China and will continue to affect the consumer market in China. 
Food, Globalization and Consumption: Eating Western Food in Guangzhou 
Throughout the history of anthropological studies, food has helped us to study 
other things because food consumption has always been embedded with symbolic 
meanings of different kinds (Mintz 1996). In previous sections, I have discussed 
studies concerning food as symbols of power, social identities and foreign cultures. 
In this age of globalization, food consumption is becoming more and more 
globalized, as are other consumer goods. International food industries and large 
scale food trading have facilitated the internationalization of eating habits and 
development of world cuisine (Goody 1982; Mennell et al 1992). In my study of 
Western food in Guangzhou, I have linked with food, globalization and consumption. 
I have focused on one restaurant and studied how the people within the restaurant, 
both the workers who prepare and serve the food and the customers who consume 
the food, manipulate the symbolic meaning of eating Western food as an act of 
tasting Western culture with localized judgement of taste. Referring to Robertson's 
idea of glocalization, I think this research shows how the notion of the global and the 
local’ though appearing to be opposed, are not contradictory. As a form of 
consumption, I will use Western food to understand mass consumption in China and 




I carried out fieldwork from late June to late August 2000. I arrived at 
Guangzhou on 25 June. Apart from setting up a home and meeting relatives, I spent 
the first week mostly on interviews with the two district executive directors and two 
other senior staff of the company to get some basic ideas of the restaurant and to seek 
their advice on choosing my field site. I also visited the seven branches and the 
centre for food storage and preservation. Starting from the second week of my stay, 
I went to one of the branches daily from 11:30am to 6:30pm\ 
My Position in the Restaurant 
Before I discuss the methodology, I would like to talk about my position in the 
restaurant. My position in the restaurant was ambiguous. The restaurant's owner 
is my cousin. When I arrived in Guangzhou, he was busy preparing the opening of 
the eighth branch in Shanghai. But he had made arrangements and asked his 
subordinates to help me whenever I needed any help. He trusted me and did not 
mind whether I worked there as a waitress or simply walked around talking to 
customers. I finally decided to walk around in the restaurant, because it was easier 
to show that I was a researcher, and after all, I was not going to take up duties as a 
waitress, because I knew that I would spend most of my time talking and chatting 
with customers. He also granted me the authority to sign any bills without paying. 
I sometimes signed the bills for my key informants after they had talked with me for 
a long time as a way to thank them for their time and kindness. My aunt and uncle 
1 This branch closes daily at 1:30am but I normally did not stay in the evening because of security 
concerns. I normally went home everyday before dark. There were a few times that I left at around 
8 to 9 pm because I had a long chat with a customer. There were also three times that I stayed until 
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also helped a lot in introducing to me the senior staff of the company and made 
interview arrangements for me .^ They also looked after me in a lot of ways as their 
niece who came from Hong Kong to finish her assignment. 
All the workers in the restaurant knew that I was the owner's cousin. I 
presumed that most workers in other branches, especially those in the senior 
positions, knew that there was a Miss Ma, who was the owner's cousin, staying in 
the Tianhe (M)(天、河）branch for two months. I did not think that most of the 
workers in the restaurant knew exactly what I was doing, even though I had tried my 
best to explain to them what anthropology was and what anthropologists did. But I 
think all of them knew that I was a Master's student from a university in Hong Kong 
and I went to Guangzhou to complete an assignment. 
Since I was the cousin of the owner and an 'educated college student' from 
Hong Kong, many of the restaurant staff, initially, suspected that I came here to 
replace a managerial position or to take up a senior managerial position of the 
company. Even the floor manager of the branch where I stayed was afraid, at first, 
that I would eventually assume a role above her. Therefore, all the workers were 
both afraid and extremely polite to me when I first arrived. I tried my best to be 
friendly and after about two weeks, I was able to establish a good relationship with 
all the workers in the restaurant, especially the floor manager and the kitchen 
manager, i.e., the chef. One of the ways that I did this was to insist on having lunch 
and dinner with them, even though I could order food from the menu and eat on the 
other side of the restaurant�. To this day, the floor manager, the kitchen manager, 
11:00pm because I was accompanied by my boyfriend who came to visit me. 
My. aunt is in charge of the centre of food storage and preservation. Being the owner's mother and 
a key management staff of the company, she knows all the senior staff of the company. 
Before I went there, I thought that the workers could eat food that could be found on the menu but 
tWs was not the case. The food that the workers ate was very bad, so many times I felt like a 
prisoner. For instance, the rice that they ate was cheaper than that served to customers. Only the 
floor and kitchen manager could order food from the menu as lunch and dinner, with some restrictions. 
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the district executive director responsible for this branch and one of the female 
captains remain good friends of mine. I attended the wedding banquets of both the 
district director and the kitchen manager in November and December, respectively. 
Perhaps because I am a female in my early twenties, I was close to the waitresses 
whose age ranged from 17 to 25 years old and to the floor manager who was a 
woman in her late thirties. The floor manager treated me as her younger sister and I 
always called her "elder sister". Interestingly, she always complained about my 
cousin, her boss, to me. During my stay in the restaurant, I became a good listener 
to her complaints. In fact, I was in a good position to hear complaints from her, 
since she was the manager and there was no way that she should talk about 
complaints with her subordinates. The waitresses shared with me their anxieties 
and their problems concerning matters of love and of their families, and, of course, 
their comments about the food, the restaurant and the customers. I treasure their 




As mentioned earlier, I walked around the restaurant every day and talked to 
customers. Observations were also made on how people choose their seats, make 
orders, eat and pay. In the beginning, the floor manager, supervisors and captains 
helped a lot in introducing some frequent customers to me. I intended to make the 
chatting and talking as causal as possible since some customers were a bit reserved 
when they heard me introducing myself as a college student from Hong Kong. 
f he floor manager always asked me to eat with her and the kitchen manager so that I could enjoy 
better food. It was only in the second month that I sometimes ate with them but I still insisted on 
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Most customers were not willing to talk for too long especially if they were not alone. 
Most customers who came alone were more willing to talk and elaborate. But most 
of them were willing to answer most of the questions that I had set in mind 
beforehand: 
1. Why did you come to this restaurant this time? 
2. How often do you come to this restaurant? What about other branches? 
3. On what occasions would you choose to go to Western restaurants of this 
type? 
4. On what occasions would you choose to go to Chinese restaurants? 
5. Why did you choose this restaurant on this street since there are two other 
Western restaurants nearby? Why didn't you choose either one of the other 
two? 
6. What have you ordered? Why? 
7. Do you remember your first time going to a Western restaurant? 
Some customers were really nice to engage in conversation and were willing to talk 
for 10 to 15 minutes, but on most occasions, conversations ended within five minutes. 
During tea time (2:30pm to 5:30pm), customers were very often not in a hurry to 
leave and some of them were willing to talk for 15 to 30 minutes. 
There were 10 frequent customers with whom I have established especially 
good relationships and they were my key informants. They were willing to talk and 
chat with me every time they came. I could ask more open-ended questions and 
they all expressed themselves well and were willing to talk to me about their 
experiences and feelings about eating Western food in Guangzhou. We also talked 
about the idea of middle-class, food culture in Guangzhou and many other things. 
All of these conversations were carried out using open-ended questions and without 
sitting around and talking with the waitresses when they had lunch and dinner. 
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tape recording in order to make the situation more relaxed, so that they would feel 
much freer to talk'^ . 
Workers in the Restaurant 
Apart from talking to customers, the workers in the restaurant were also sources 
of information. All the waitresses and waiters were each assigned to a station 
where they had to stand and carry out their duties. Some of them were assigned to 
stand at the entrance door to greet customers, at the set-up table or in front of the 
stage or bar, etc. Very often, I would choose to stand side by side with one of them. 
During non-peak hours, very often, they did not have much to do and we could talk 
without disturbing their work. I also helped them to set up tables in the afternoon 
whenever I had time. In this way, I could work together with them and since setting 
up table was a kind of routine work that did not require much decision-making, I 
could also talk and chat with them. As mentioned before, I usually had lunch and 
dinner with the workers and these were also good times to talk and chat. It was also 
interesting to hear them talking about the customers and their complaints about 
customers or their boss. 
Interviews 
Tape-recorded interviews were conducted with the owner, two district executive 
directors, the food and research development executive director and two other floor 
managers from two other branches. 
4 In the beginning of my fieldwork (when I still had not met all ten of my key informants), I had 
asked five of them whether or not they would allow me to tape record the interviews. Three of them 
refused and the other two appeared to hesitate. Therefore, I dropped this idea of conducting 
tape-recorded interviews. The only problem was that I had to take notes very quickly while I was 
talking and chatting with my informants. I also needed to write notes immediately after the 
conversations in order to write down everything that I could remember. Therefore, many of the 
quotes in this thesis are not from transcriptions but my field notes instead. 
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I did not conduct formal and tape-recorded interviews with the floor manager or 
the kitchen manager of the branch where I stayed, because I could see them every 
day and I could ask them questions every day, if necessary. In fact, there were 
many times when there were very few customers and we could sit at a comer of the 
restaurant and talk throughout the whole afternoon. Therefore, I found it 
unnecessary to do tape-recorded, formal interviews with them. The district 
executive director and the food and research development executive director were 
another two senior staff members that I could meet easily, since they needed to come 
nearly everyday even though they did not need to stay there for the whole day. I 
could sit at the table when they were having lunch and ask questions. Sometimes, 
when they were not in a hurry, they would talk with me for a few hours if I 
requested. 
Significance of the Research 
This research does not only deal with social identities, power relations or 
localization and assimilation. It focuses on the cultural construction of Western 
food in Guangzhou and uses this to understand globalization and consumption in 
China. 
China is an interesting place to study globalization and consumption, because it 
is a communist country but with a planned market economy. Although it has been 
transforming and opening up to the rest of the world, it is still a communist state with 
its own political and ideological forms. Guangzhou, the capital city of Guangdong 
province, is even more interesting to study, because it is a coastal city which is close 
to Hong Kong and is among the cities that have undergone economic reforms in the 
early stage. (I will introduce the background of Guangzhou in next chapter.) As 
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China gradually opens up, Chinese people, especially those who live in the cities, can 
have more access to the outside world concerning ideas of Western capitalism, global 
consumerism and globalization. It is important for us to understand how Chinese 
people react to these foreign cultures and manipulate these cultural processes within 
this era of transformation. 
There have been many theories and studies discussing or attacking the idea of 
globalization and localization and Western capitalism. While some people think 
that we are living in a global village, some say that there are local variations. While 
Western capitalism seems to get hold of the world economy, some people question it. 
Under this chaotic picture, more studies are needed to test and investigate these 
theories and ideas. China, being relatively closed and isolated from the world for 
over twenty years, is now taking an active part on the world stage again. This rapid 
change makes it a perfect testing ground to study globalization and consumption. 
The re-appearance of Western restaurants in Guangzhou and the ways people 
manipulate this new cuisine which represents Western and global culture is a 
significant point in the cultural history of Guangzhou. By studying the ways people 
construct the concept of Western food, we can understand globalization and global 
consumerism in the city of Guangzhou more thoroughly. New insights are drawn in 
this research as a contribution to the enrichment of the ideas of globalization and 
consumerism in a Chinese context. 
Structure of the Thesis 
Following this introductory chapter, which has stated clearly my research 
problem, previous studies that are related to my research, the definition of Western 
food, methodology and significance of this research, is chapter two which is a 
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specification of my field site. I will introduce some background of the city of 
Guangzhou, discuss a brief history of Western food in Guangzhou, compare Western 
food with other cuisines and outline a brief history and development of the restaurant 
that I studied. The third chapter is a discussion of the production of Western food in 
Guangzhou. It will start by a discussion of the image of the restaurant and follow 
by a discussion of food in the restaurant to see how the producer or the owner of the 
restaurant constructs Western food. I have analyzed the changes of the menu and 
development of food throughout the years. I have particularly discussed two 
foreign food, salad and coffee, as an illustration of localization in the restaurant. In 
addition, I have discussed the influences from Hong Kong and the idea of 
authenticity. The fourth chapter is about consumption of Western food. I have 
described and categorized the customers into different kinds and have paid particular 
attention to the middle-class which are the frequent customers of the restaurant. I 
will discuss the customers' different expectations of Western food, which are 
affected by their different levels of exposure to global/Western culture and the ways 
customers have contributed to the shaping of Western food in Guangzhou. The 
final chapter is a conclusion that summarizes the main points of the whole thesis. It 
also demonstrates how a public discourse on Western food is built up as Western 
food is interpreted differently among the producers, consumers, the mass media and 
the general public. 
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Chapter 2: Guangzhou，Western Restaurants and 
Long Island Cafe 
My field site is one of the seven branches of a chain of localized Western 
restaurant in Guangzhou called Long Island Cafe. The restaurant is one of the two 
pioneers in this restaurant business in Guangzhou after Western food re-appeared in 
the late 1980's and the early 1990，s in the city. Since the restaurant is one of the 
pioneers, it has helped a lot in the popularization of Western food and in 
standardizing Western food in Guangzhou. By studying the development of Long 
Island Cafe, I should be able to understand how Western food is constructed in 
Guangzhou. I should mention that this kind of Western food is not like that served 
in fast food restaurants like McDonald's. This is not a self-serve restaurant. There 
are waiters and waitresses serving the customers. If I divide the types of Western 
restaurants in Guangzhou into two types, the fancy and the ordinary, the Long Island 
Cafe belongs to the ordinary type. In fact, the majority of Western restaurants in 
Guangzhou belong to the ordinary type. 
Although the seven branches of the restaurant are located in different areas with 
slightly different customer pools, they are managed in the same way. Therefore, I 
chose the busiest branch, Tianhe (M) branch, to be my field site, so that I could meet 
more customers. It is located at a shopping area in Tianhe (M) district on the 
eastern side of Guangzhou city. The newest and largest shopping mall is located 
opposite to it. There are also commercial buildings and high income residential 
housing estates in the same district, which are both sources of customers to the 
restaurant. 
Before I go on to discuss the restaurant, I would like to describe briefly the city 
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of Guangzhou and the development of Western food in Guangzhou. 
The City of Guangzhou 
Historical Background 
Guangzhou is the capital city of Guangdong province of China. 
Topographically, the whole province is separated by the Nan Ling range from the rest 
of China. In addition, with its longest coastline as compared to all other provinces, 
the whole region's contact with foreign countries and exposure to Western influences 
have always been frequent (Yeung 1994). The province has historically served as 
China's southern gateway for international trade through sea transportation (Lin 
1997). Located at the mouth of the Pearl River delta and thus, an important port in 
southern China, the city of Guangzhou has been the centre of the whole region. As 
far back as the Tang dynasty, Guangzhou began developing into an international 
commercial city through different kinds of trade activities. Different kinds of 
commercial goods were moving in and out of the province through the port of 
Guangzhou (Lau 1994). It was only after 1949 that economic activities in 
Guangzhou and other parts of China slowed down, if not stopped entirely. 
Economic Reforms after 1978 
In 1978，the Central government adopted an open door policy and three Special 
Economic Zones (SEZs) were set up in the province of Guangdong. In 1984, two 
Economic-technological Development Areas were set up in Guangzhou and 
Zhanjiang. One year later, an Open Economic Zone was formed, which included 16 
cities and counties on the Pearl River delta, and Guangzhou was, of course, included 
(Wu 1988). 
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Because of the above reforms and new policies from the Central government, 
plus its geographical advantages, Guangdong province has undergone dramatic 
economic developments since 1978 (Wu 1988). As the capital city of the province, 
Guangzhou has become the centre of development. In the last decade, the 
economic boom was even more intense than before. Economic development has 
brought about an increase in financial revenue of the regional government and an 
increase in the household income of the general public. The living standards have 
generally improved (Wu 1988). In fact, durable home consumer goods, such as TV 
sets, radios, refrigerators, washing machines, etc, are no longer considered luxuries 
any more. People are also more willing to spend on clothing, travelling and eating 
out. 
Guangzhou and Hong Kong 
Hong Kong and Guangzhou share a lot in common, not only because they are 
geographically close, but because of the movement and connections between people 
residing in these two places. My mother, for example, originally came from 
Guangzhou. She was bom and educated in Guangzhou. It was only after 
marrying my father that she came to Hong Kong. My connection with Guangzhou 
has always been close because of my mother. When I was young, my mother used 
to bring my sister and me back to Guangzhou and we would stay there for the entire 
summer. This annual visit stopped in the mid 1980's when my younger brother was 
bom. It was also around that period of time that Guangzhou started to change and 
develop dramatically. I remember when I went back again in the early 1990's, the 
taxi driver stopped in front of my grandmother's place, a place where I had spent 
time during the summers of my childhood, but I could not recognize it, because there 
was a new highway built right next to it. 
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I know that Hong Kong is an "immigrant city" and the majority of the Chinese 
living here came from Guangdong province, but it was only after I started doing this 
research in Guangzhou did I recognize that there are many people who have close 
relatives in Guangzhou. My boyfriend's father originally came from Guangzhou 
and his brother is still living in Guangzhou. The branch manager and the three 
supervisors of the branch of the restaurant that I studied all have close relatives living 
in Hong Kong. Five of my key informants also have relatives in Hong Kong. I 
realized that it is these people that make the two places share things in common on a 
social level. Even between the years of 1949 and 1978 when China was considered 
to be relatively isolated from Hong Kong and all the other Western capitalist 
countries, these connections were critical elements in facilitating cultural and 
material exchanges. Money remittances, for instance, have been important 
throughout much of the last 50 years. 
I point out these connections because I want to emphasize their importance in 
affecting the development of Guangzhou even before the reform era. These 
connections have their roots in the years before 1949. In the post-reform era, these 
"Hong Kong connections" are active agents in shaping and affecting the social 
developments of Guangzhou. Hong Kong people have always brought back clothes, 
food, money and other daily necessities or even luxuries to their friends and relatives 
in Guangzhou. On one level, this is material exchange. But on another level, this 
is also a cultural exchange process. In Lin's (1997) study of the Pearl River delta, 
he also witnessed similar exchanges of materials, ideas, information and lifestyle 
between people in Dongguan and their relatives in Hong Kong and he believed that 
these are commonly found in the whole region of Guangdong province. These 
cultural exchanges have nonetheless affected Guangdong people's understanding of 
Hong Kong and the rest of the world. The materials that people exchanged are not 
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only the food or the clothes themselves but are embedded with cultural values. For 
so many years, these cultural exchanges have been affecting the social taste and 
values of Guangzhou people including the food culture in Guangzhou. 
In 1992, the four channels of the two commercial TV stations in Hong Kong 
could be officially viewed in the province of Guangdong (Chen 1999). TV series 
which depict the lives of Hong Kong people and are embedded with a different set of 
social values and ideology can be seen by all the people in Guangdong province. 
All the residents in Guangdong province could imagine life across the border based 
on the limited TV images which would never depict the whole of Hong Kong. 
Apart from Hong Kong TV series, they could also watch different American TV 
programmes including National Geographic, 60 Minutes, The X-Files, etc, which are 
different kinds of invasion of Western culture and information (Lin 1997). While 
many people think that this is "progress," a great leap forward to open China to the 
rest of the world, I consider this as a critical and influential factor in affecting how 
Guangdong people perceive Hong Kong and their relationship with the rest of the 
world. These perceptions are also reflected on the shaping of Western food in 
Guangzhou and I will discuss the Hong Kong influences on Western food in the later 
part of the thesis. 
Eating in Guangzhou 
To many Hong Kong people of my father's generation, whenever they think of 
Guangzhou, they think of a Cantonese saying, sihk joih gwong jau (食在廣州)， 
which is literally translated as "Eating in Guangzhou". This idea of "Eating in 
Guangzhou" was constructed because Guangdong people have always been 
considered as people who have the knowledge to eat or know what to eat and how to 
eat and are willing to try to eat anything. In her discussion of the globalized 
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identity of gongsik yumcha. Tarn (1997b) mentioned the relationship between 
gongsik yumcha with that of in Guangzhou. She also mentioned the same 
traditional saying, sihk joih gwong jau, as she pointed out that Guangzhou as a 
central place of food culture was only replaced by Hong Kong after the 1950s. In 
Charlotte Ikels's (1996) ethnography about Guangzhou, The Return of the God of 
Wealth, she also pointed out a similar idea that “[t]he national perception of the 
quality of Cantonese cuisine is captured by the popular saying ‘For eating it's 
Guangzhou'. What both locals and outsiders most appreciate is the freshness of the 
food, especially the seafood" (1996:9) All of the above have shown that 
Guangzhou had been a centre of food culture in southern China and in fact, to some 
people of the older generation, such as my father, they still believe that only in 
Guangzhou could they find the "authentic" taste of Guangdong food. 
Although most people only remember Guangzhou as a central place of 
Guangdong food, Guangdong cuisine was not the only kind of food that could be 
found in Guangzhou in the past and today. In the later sections of this chapter, I 
will trace some history of Western food and Western restaurants in Guangzhou, 
discuss the different kinds of cuisines in Guangzhou in relation to Western food and 
outline the history of Long Island Cafe which can possibly represents the 
re-appearance of Western food in the early 1990's in Guangzhou. 
A Brief History of Western Food and Western restaurants in 
Guangzhou 
Few documentary records can be found concerning the development of Western 
food and Western restaurants in Guangzhou, but I will try to trace their history from 
interviews with cooks, restaurant managers and informants during my research. 
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Taai Pihng Gun (太平館） 
Located at one of the busiest streets in Guangzhou, Taai Pihng Gun is now the 
oldest Western restaurant in town. It was established around 1885 (Klein 2000). 
Another state-run Western restaurant called Daaih Gimg Sai Chaan Ting (大公西餐 
廳)was also very famous as comparable to Taai Pihng Gun but was shut down in 
about 1999. None of the people I know knew why it was shut down but people 
generally believe that it was because of financial problems. 
In the 1920's and the 1930's, Taai Pihng Gun and other Western restaurants 
were fashionable places for the elite, especially young couples. Zhou Enlai (M) and 
his wife Deng Yingchao's (M) wedding banquet was even held there in 1925 (Klein 
2000). However, these kinds of places were really restricted to the elite of the 
society. The existence of these Western restaurants at that time reminds us that 
China was not completely closed before 1978. As a matter of fact, Guangzhou was 
quite open to the outside world before 1949 because of its location at the mouth of 
the delta, which facilitated trade. What is critical was the period between 1949 to 
1978 when the Communist Party came to rule. While many people think of China 
as an old and backward country and its economic development has only started for 
20 years, China in fact has a long history of contacts with the outside world. The 
re-appearance of Western restaurants in Guangzhou is interesting and worth studying, 
not because Western restaurant appeared in Guangzhou for the first time. It is 
worth studying because it is not a continuation of the past. People in Guangzhou 
interpret it as a new food culture and by understanding the construction of this new 
cuisine, we can understand the idea of consumption and globalization in Guangzhou 
more thoroughly. 
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The Appearance of Five-star Hotels 
The appearance of international hotels in Guangzhou is important to the history 
of development of Western restaurants in the city because the Western restaurants in 
five-star hotels are generally believed to have been the first such restaurants in 
Guangzhou. 
Before 1978, international tourism and businesses nearly did not exist in China. 
There was almost no demand for international hotels. There were some hotels that 
could serve foreigners and Chinese from Hong Kong and Macau (華橋/港澳橋胞） 
but the service provided was far from international standard. In fact, all the hotels 
at that time were state-run and the Chinese word of hotel is faahn dim (飯店）or ban 
gun (賓館)，which basically mean a place for travelers to stay overnight. It was 
until 1982 when the White Swan Hotel (白天鵝賓館）appeared in Guangzhou that 
the situation started to change. White Swan Hotel is the first hotel in Guangzhou 
which meets international standards. It was managed by the Chinese side but was a 
joint venture by the Guangdong Tourist Department of the Government of 
Guangdong and a Hong Kong private corporation (Yang 1997). In the following 
two years, 1984 and 1985, the China Hotel (中國大酒店）and the Garden Hotel (花 
園酒店)were established, respectively. These three hotels were soon being rated as 
five-star hotels^ and gained international recognition. To be rated as a four-star or 
five-star hotel is viewed as a symbol of gaining international acceptance and 
reputation in the hotel and catering industry of Guangzhou. In fact, this rating 
system itself is a Western concept and this has already shown us how Western ideas 
5 Different types of hotel rating and classification system exist in different countries. Some are 
drafted by government officials and some are drafted by commercial companies. The star-rating 
system is among some of the commonly established ones. It is used by the Mobil Travel Guide 
produced by the Mobil Oil Corporation in North America to rank the standards of hotels worldwide. 
This program is voluntary and any hotel can request for inspections and be considered to put into the 
Guide. For more details, please see Gee, Chuck Y. (1994). 
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have influenced China. To people in Guangzhou, these four or five-star hotels are 
called jau dim (酒店)which is different from faahti dim or ban gini. For them, jaii 
dim represents the idea of modern and Western. It was the first time in the 
post-1949 era that this foreign term, jau dim, came into local Guangzhou people's 
mind. Even now, there are only five five-star hotels in Guangzhou including the 
three mentioned above. 
The appearance of these five-star hotels changed the traditional idea of what a 
hotel should be like and it served as a window for local Guangzhou people to 
experience modernity and consumerism. My informants could still recall their 
amazement at the high price of the goods that were available at the stores inside the 
hotels when they first visited these five-star hotels. It also challenged the 
"traditional way" of managing a hotel. In the past, few facilities were provided by 
those faahn dim or ban gun, normally only one or two Chinese restaurants. But in 
five-star hotels, apart from stores, there are also Chinese restaurants, coffee shops 
and Western restaurants. Western restaurants in fancy hotels are generally believed 
to be the first kind of Western restaurants in Guangzhou after 1949. 
Running a hotel is not an easy task and was especially difficult in the days when 
there was a lack of skilled workers and technology. "Western" management was 
introduced in the early reform period and the five-star hotels basically trained their 
own staff. To a certain extent, these five-star hotels have served as training grounds 
to produce local expertise, such as cooks and restaurant managers in the food and 
service industry in Guangzhou. At Long Island Cafe, some of the cooks, managers 
and supervisors had worked in the China Hotel for many years and all of them 
admitted that their knowledge on managing Western restaurants were gained in the 
hotel. 
Since the large hotels in Guangzhou need to gain stars for international 
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recognition in order to get customers, they are willing to do a lot of things in order to 
meet the standard. For example, Western restaurants in the hotels should be 
"Western" enough to suit the customers' taste. Cooks are employed from Western 
countries and raw materials imported from the outside, including from Hong Kong. 
All these imports are very expensive. Even now, most chief cooks from these 
hotels are still foreigners. Although food is extremely expensive in these Western 
restaurants, most of them cannot make any profit due to the high cost of raw 
materials and other expenses. However, the Western restaurant is very important to 
the image, reputation, and marketing strategy of the hotel. In fact, we can simply 
look at a Western restaurant as part of the many facilities provided by the hotel. 
Therefore, providing good food to the customers (foreigners) is a service and is even 
more important than earning a profit. This type of Western restaurant is generally 
believed to have first appeared in the market after 1978 and Western restaurants 
which are located inside large hotels still maintain their status as the most expensive 
type of Western restaurant. 
The Appearance and Growth of Bars, Karaokes and Nightclubs in Late 1980，s 
In the late 1980's and the early 1990's, the rate of economic development in 
south China, particularly the large cities of Guangdong, came to its highest level. 
Bars, karaokes and nightclubs started to open. Many of them copied their form and 
structure from Hong Kong or were even opened and managed by Hong Kong 
businessmen. The drinks, both alcoholic and non-alcoholic, and snacks that were 
sold in these places were similar to those of the less expensive and localized Western 
restaurants that were developed around the same time. In fact. Western restaurants 
developed in the early years were very much like bars and pubs. Beverages were so 
expensive that it was where businessmen earned their profits. It was also the time 
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the habit of "going to have a drink after work" started to become popular among the 
younger generation. People started to become exposed to another completely new 
culture: drinking and chatting after work in pubs or bars where popular music was 
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played and a relaxing environment was offered. This is different from drinking in 
Chinese restaurants at the dining table. Because of economic prosperity, people 
started to have extra money to spend on luxury and entertainment. Since then, even 
ordinary people can afford to spend $50 or even more on drinks in the evening. 
This gives the economic background for the rise of localized, Western chain 
restaurants in the late 1980's. 
The Appearance of Western Chain Restaurants 
In 1989, the first localized Western chain restaurant in Guangzhou appeared. 
Its business has expended rapidly in the past 10 years and it now has 14 branches in 
town. In 1991, another similar kind of Western chain restaurant was opened. This 
is the Long Island Cafe, the one that I have studied. These two restaurants are 
known to be the two pioneers of the Western chain restaurant business in Guangzhou. 
They aim to bring out Western food from the five-star hotels to the local market with 
much lower prices so that ordinary people can afford it. During the past 10 years, 
their success has attracted many other businessmen to enter this business to take a 
share of the expanding market. It is not difficult to find some small scale Western 
restaurants in shopping areas in Guangzhou which resemble the two chain restaurants 
in many ways. Because of the wide distribution of their chains throughout the city, 
the appearance of these two Western chain restaurants is critical in the popularization 
of Western food culture in the city of Guangzhou. 
This kind of less expensive Western restaurant and the more expensive kind in 
large hotels are generally thought of as the two kinds of Western restaurants in town. 
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However, there are also some small scale Western restaurants. Some are owned by 
expatriates who aim to provide "authentic" taste from their home countries. Many 
of these are located at residential areas within 10 to 15 minutes walk of commercial 
districts. Food served in these restaurants might be unexpectedly good and attract 
frequent customers. Most of these restaurants set the price in between the two kinds 
of Western restaurants that I have mentioned above. 
Although the development of less expensive Western chain restaurants has just 
started about ten years ago, it has already developed its own distinct characteristics to 
stand out in the market. However, they fail to expand their customer group and 
with increasing competitors in the market, development of this kind of Western 
restaurant has come to a saturation point. In fact, with the combined effect of this 
and an overall decreasing consumption desire of the general public in the past few • 
years, profits have been going down. With more different kinds of Chinese regional 
cuisines and other cuisines of different countries emerging into the market, these 
Western restaurants might need to do something in order to compete with these 
potential competitors. Some of the cooks that I interviewed speculated that the 
development of Western food in Guangzhou should be more diversified in the fiiture 
with more specialized cuisines, because people will soon get bored with the nearly 
identical menus found among this kind of restaurant. They think that there will be 
potential customers, because people who could afford to pay more and are willing to 
try new Western food should enjoy the diversity of Western restaurants. 
From Taai Pihng Gun to Long Island Cafe: Implications from History 
The development of Western food in Guangzhou not only tells us how it has 
linked with the economic reform since 1978 and the eagerness of the general public 
in Guangzhou to consume, together with the history of Guangzhou City, it gives a 
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historical and social background to the re-appearance of Western food in late 1980's 
and early 1990's. It also affects how people in Guangzhou construct the concept of 
Western food. 
Western Food in relation to Other Kinds of Cuisine 
The distinctiveness of Western food is shown not only by the food or the 
restaurant itself, but in relation to other cuisines. In the mental map of most 
Guangzhou people, cuisines can be generally divided into Chinese cuisine, Western 
cuisine and specialized cuisine. Western and specialized cuisines are still very new 
to most people in Guangzhou as compared to the long history of Chinese cuisine in 
town. Some of the Chinese restaurants have been established for over 100 years. 
By comparing Western restaurants with other types of restaurants, we can understand 
how different and distinctive Western food is and by understanding how people in 
Guangzhou categorize different restaurants, we can understand how the concept of 
Western food is built up. 
Chinese Restaurants (酒家/酒樓/^S館） 
In Guangzhou, Chinese restaurants are the most diversified in terms of price and 
the different regional cuisines that can be found. Chinese restaurants can be divided 
into different levels as part of a hierarchy, mainly in terms of the price setting. 
Other factors, such as service, restaurant environment and reputation can also be 
considered, but these are generally reflected by the price. Some seafood restaurants, 
restaurants which have good reputations and restaurants that are located inside big 
hotels are generally the most expensive. A dinner for six adults here costs at least a 
few thousand dollars (RMB) while in some less expensive restaurants, less than two 
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hundred dollars (RMB) would be enough. Also categorized as Chinese restaurants 
are food stalls serving Chinese dishes but with fewer choices than larger restaurants, 
restaurants located in back alleys where customers might have to sit outside, plus 
other small-scale food stalls or restaurants serving food such as congee, noodles and 
dumplings. Some people generalize these restaurants as fast food or faai chaan ('[夬 
餐）in Cantonese, since food is served quickly in these places. 
In addition, Chinese restaurants can be sub-categorized into different regional 
cuisines, such as Guangdong cuisine, Hunan cuisine, Northeastern cuisine, Sichuan 
cuisine, etc. In a free Chinese magazine, iLife^, which is widely distributed through 
different Western restaurants monthly, there are 20 regional Chinese cuisines listed 
under the category of Chinese restaurants in the listing section. According to Mr. 
Wong, the food research and development executive director of Long Island Cafe, 
the appearance of regional Chinese cuisine started about 10 years ago and has 
become more and more apparent in the past five years, mainly because of the 
continuous increase in population from other provinces. These regional Chinese 
restaurants provide customers with the "authentic" taste of home dishes and, thus, 
attract many people from other provinces who mainly come to Guangzhou for 
business and work. There is a Hunan restaurant next to the restaurant where I 
conducted fieldwork. The name of the restaurant is 'My Home'(“我家,’沾月南菜館)• 
Every evening, many Hunan people come to have dinner. Local customers are also 
willing to try new food. They think that since they eat Guangdong cuisine everyday 
at home, they would like to try something else when dining out. However, these 
6 Several free magazines were widely distributed through Western restaurants, especially in the 
fancier ones, when I stayed in Guangzhou. When I was collecting these magazines at a fancy 
restaurant on Shamian (M) Island one day, the restaurant manager told me that the first one had been 
published in Guangzhou for about three years and is in English. It is tailored to expatriates and was 
first distributed among fancier restaurants and club houses. Later, some other similar free magazines 
appeared and a more newly published one is in Chinese, but is also distributed among Western 
restaurants featuring entertainment, movie reviews, CD reviews and restaurant recommendations 
34 
regional cuisines are also localized to a certain extent, in order to adapt to the local 
taste of Guangdong people. I remember once I ate at the Hunan restaurant with my 
family and the waitress asked us whether we would like to eat "authentic" Hunan 
food or "less authentic" dishes. We ordered most of the dishes recommended by the 
waitress as "less authentic", because we were afraid that we might not accept the 
"authentic" taste, even though we did not even know how to judge what was more 
authentic and what was less authentic. In fact, I think most local Guangdong people 
might not have the knowledge to judge whether or not one is "authentic" Hunan 
cuisine. Like my family, many people simply look at the name of the restaurants, 
tell which is Hunan and which is Sichuan and take for granted what it should be. 
According to my informants, the major differences between Western restaurants 
and Chinese restaurants were that in Chinese restaurants, people ate with chopsticks, 
Chinese tea was served automatically and people shared different dishes with each 
other. They also pointed out that eating in Chinese restaurants was more yiht naauh 
(熱鬧)，a Cantonese term used to describe the idea that the people involved make the 
place crowded and filled with joyfulness. People usually use the term to describe a 
party or a festival. 
Many informants think that there are certain occasions that should be arranged 
in Chinese restaurants, such as marriage banquets (喜宴)’ birthday banquets for 
elderly people (壽宴）and business dinners with important clients and business 
associates. In many Chinese restaurants, apart from booking tables in advance, 
customers can also request a room with one or two tables. Customers are then 
isolated inside a room in the restaurant with a few waiters and waitresses serving 
them. Customers can enjoy more privacy and a quieter environment. My 
informants told me that many people like to have dinner with business associates 
tailored for the local middle-class. Many Western restaurants advertise in these magazines. 
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inside this kind of room in a Chinese restaurant, so that the business they discuss 
over dinner will not be overheard by others in the restaurant. Apart from business 
dinners, customers also like to book a room in Chinese restaurants when having 
dinner with families or friends during special occasions. For example, one of my 
informants said, "We are Chinese people living in a Chinese society and thus, 
important events such as marriage and birthday banquets should be arranged in a 
Chinese way and therefore, be in Chinese restaurants " Many of them also think 
that having dinner and holding banquets in expensive Chinese restaurants are more 
yauh paaih cheuhng (有gf場)，which is a Cantonese term to describe an occasion 
arranged in a grand and splendid style. 
When I asked my informants what factors affect their choices of whether to eat 
Chinese food or Western food, I found that people relate different kinds of Chinese 
restaurants as "food-oriented" and Western restaurants as "environment-oriented". 
It means that when my informants want to eat a particular kind of food, the kinds of 
food that come to mind are mostly Chinese food, for example, Shanghai cuisine, 
dumplings, particular kinds of noodles, like beef noodles, or even ching pihng gai 
(淸平雞)，a kind of chicken cooked a certain way and invented by a famous Chinese 
restaurant in Guangzhou, etc. Whereas if they want to have dinner in a nice and 
comfortable place, or sometimes, with a bit of entertainment, they would think of 
Western restaurants. Customers generally agreed that Chinese restaurants were 
places for good and high quality food and Western restaurants were for nice 
environments. This may explain why people like to date in Western restaurants 
instead of Chinese restaurants. 
Western Restaurants (西餐廳） 
Previously in this chapter, I have briefly outlined the three types of Western 
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restaurants in Guangzhou, which include 1.) the most expensive type, located in 
five-star hotels, 2.) chain restaurants, like Long Island Cafe and other similar small 
shops and 3.) restaurants that are operated by expatriates. 
Apart from five-star hotels, the most expensive type of Western restaurant can 
also be found on Shamian (M)(沙、面)Island, an area where foreign consulates were 
located before 1949 and in the commercial district where expatriates and 
businesspersons are clustered. The average cost of a meal is about $100 to $200 
RMB per person. There are two major financial and commercial areas in 
Guangzhou: Huanshidong lu (M)(環市東路）and Tianhe (M) district. The former 
was developed before the latter and is also where many large hotels are located, 
including two five-star hotels. Therefore, many Western restaurants can be found 
either inside the hotels or in commercial buildings. Some small-scale Western 
restaurants and bars can be found in a residential area nearby, where they enjoy lower 
rent and some of these are operated by expatriates. Tianhe (M) district is a newly 
developed commercial and residential district with skyscrapers and expensive 
residential housing estates. People who live or work there are likely to have high 
consumption power. Shamian (M) Island is located on the Western side of the city, 
which is part of the old city where consumption power is low. However, it is 
characterized by old European-style buildings, which are found all over the island. 
Now, there still are local people living inside those buildings, but some are 
abandoned. The White Swan Hotel, the first five-star hotel in Guangzhou, located 
there，acts as a source of tourists. Western restaurants on the island mainly cater to 
foreigners. 
Most of my informants do not like to go to Western restaurants in big hotels, 
except for buffet lunch and dinner. In fact, many of them like the buffet very much, 
although they could not afford to have buffet as often as they might wish. Many of 
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them recalled their first time dining at Western restaurants in hotels as a "disaster" 
and "uncomfortable." Kent^, one of my key informants who was a programmer, 
recalled his first visit to the White Swan Hotel over ten years ago when he was still a 
high school student. He remembered that he was not quite capable to read the menu 
and thus, he followed what his friends ordered and he ordered a steak. The waiter 
then asked him how he would like the steak to be cooked. He told me that at that 
moment he was puzzled, because he had never thought that food could be eaten 
before it was cooked thoroughly. He told me that he still felt like a fool when he 
recalled that experience and since then, he has never gone to a Western restaurant in 
a five-star hotel again. Mrs. Yuen, who was a housewife, recalled her first 
experience dining at White Swan Hotel as an uncomfortable experience. She said 
that the service was too good; there were many waiters and waitresses standing 
nearby and she felt like she was being watched while she was eating. "I felt like an 
animal in a cage and the waiters and waitresses were all looking at me from the 
outside. I thought that they were laughing at me. Also, my daughter was not 
sitting properly which made me feel embarrassed," she recalled. I think both of 
them consciously know that they themselves do not know how to observe proper 
table manners while eating in Western restaurants and thus, they do not have the 
confidence to eat "properly." This made them feel embarrassed and uncomfortable. 
Whereas, they do not feel this pressure when they go to Long Island Cafe and other 
similar Western restaurants, because they feel they do not need to eat "properly". 
As Mrs. Yuen said, “I am not the kind of person who would go to those expensive 
7 All of my key informants have adopted an English/Christian name and many other customers also 
jwve Christian names. As a native Hong Kong student growing up in Hong Kong with my peers all 
having a Christian name, I overlooked the fact that having a Christian name in Guangzhou is a 
significant social identity marker, which is not as normal as in Hong Kong. I did not pursue the 
possible relationship between customers who adopted English names and their choices of eating in 
Western restaurants. It was only after I came back from the field that my teachers reminded me of 
this important identity marker and the possible relationship between the two. 
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restaurants, although I can afford to go. I do not belong to those places ” 
My informants' reactions to the expensive Western restaurants shows that 
localization of Western food in Guangzhou is not limited to the taste of food but 
about the entire concept of eating Western food. If Western food in Guangzhou had 
not been brought out from the big hotels, it would not have become as popular as it is 
now in Guangzhou. 
Specialized Restaurants (特色餐廳） 
The concept of specialized restaurants only emerged in the most recent four to 
five years. I say that this is a concept, because initially when this concept appeared, 
those restaurants that were categorized as specialized restaurants were not really so 
specialized. They were similar to most Western restaurants. They were 
specialized only because they claimed and categorized themselves as, for instance, 
American restaurants, Italian restaurants or French restaurants, etc. It was at that 
time people started to know that there were many different kinds of Western 
restaurants, but these people might not know, for instance, what the differences 
between an American and a Italian restaurant were. In the past two years, Thai, 
Japanese and Korean restaurants also started to appear. The first Indian restaurant 
opened when I was in Guangzhou. People also categorize these kinds of restaurants 
as specialized restaurants. To a certain extent, the concept of specialized restaurant 
is used when a restaurant is neither Chinese nor "Western" and is also determined by 
the category that the restaurants claimed themselves to be. For example, if a 
restaurant claimed itself as an American restaurant instead of merely a Western 
restaurant, people would categorize it as a specialized restaurant. However, the 
development of specialized restaurants is still in its early stage and is subject to 
different interpretations. Before I left Guangzhou, I heard people talk about a kind 
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of theme restaurant where a certain kind of music is played (主題音樂餐廳).Some 
of these restaurants are formerly bars or pubs. 
Bars and pubs fall somewhere in between Western restaurants and specialized 
restaurants. Some of my informants categorized bars and pubs as places for 
entertainment, not as restaurants, because most people go there for drinks instead of 
food. 
McDonald's, Kentucky Fried Chicken (KFC) and Pizza Hut do not fall into the 
above categorizations. To most Guangzhou people, they are American, foreign and 
imported, but different from the Western category. Guangzhou people would not 
call McDonald's, KFC and Pizza Hut Western restaurants. They are on their own as 
a distinct group. While Hong Kong people generalize and called McDonald's and 
KFC 'Foreign fast food shops,' people in Guangzhou do not call them 'fast food." 
Many adults, especially those over thirty, are quite reluctant to eat at McDonald's 
partly because they think that the food is unhealthy. They commented on them as 
having "too much meat with no vegetables " They told me that Coke and other soft 
drinks are high in calories and addictive. They also told me that eating at 
McDonald's is not conducive maintaining a balanced diet, because there are not 
enough vegetables and too much meat. Many of them also told me that they do not 
like the taste such as the taste of salad dressing. This correlates with Van's (1997) 
study on McDonald's in Beijing, where she found that many people in Beijing 
perceive McDonald's food as snack food rather than as a formal meal. One of my 
informants said that he would rather have a steamed bread stuffed with pork and 
vegetable (菜肉包）instead of a hamburger. 
One thing particularly important and interesting is that KFC and McDonald's in 
Guangzhou are generally considered children's restaurants. Perhaps because of this 
children-oriented image, many adults might unconsciously feel that it is too childish 
40 
to eat in McDonald's. The manager of the restaurant I studied told me that every 
time she went to McDonald's was because her son asked her to go and her son 
wanted to go, because he wanted to buy the toys. 
They also do not like the fact that they are both self-service restaurants. Some 
of them think that a similar amount of money could be used to eat at some less 
expensive Western restaurants. For Pizza Hut, my informants commented that it is 
quite expensive to eat there. The average consumption rate per person at Pizza Hut 
is about $80 RMB, which is nearly double the average consumption per person at 
Long Island Cafe. They also think that unless a person really likes to eat pizza, the 
choice of food available at Pizza Hut is not as varied as in a conventional Western 
restaurant. They think that Pizza Hut is only worth trying for one to two times to 
taste the food, but it is not attractive enough to make them go back again and again 
as compared to Western restaurants. 
The appearance of Western food in Guangzhou has very much interrupted the 
traditional dining habits and experiences of most Guangzhou people. Coffee, salad 
and steak are something which people had hardly heard of 10 years ago. Although 
there is localization (which I will discuss in next chapter), Western food is still very 
much different from Chinese food in terms of the form of eating and the environment 
of the restaurant. This gives an alternative to consumers in the market and Western 
food as a distinctive cuisine is shown and reinforced by comparing it with other types 
of food. 
Brief History and Development of Long Island Cafe 
Long Island Cafe started its business ten years ago as a family business. The 
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two sons claimed to be the owners; one of them was the manager and the other was 
the assistant manager. The mother helped in buying food and raw materials at the 
market and in many other little details concerning the daily operation of the 
restaurant. Even now, the mother is still in charge of the food storage and 
preservation centre of the company. The father helped considerably in building up 
many business connections. Since one of the brothers was a bartender, he was 
responsible for the bar and to train the waiters and waitresses. During the first three 
years, they did a lot of work on their own in order to keep overhead low and the 
whole family did their best in managing the entire restaurant. 
The restaurant has been expanding rapidly within the past ten years from one 
small restaurant to a chain of eight branches8. The restaurant has developed from a 
small family business where everything was done by the two brothers to a large 
company hiring over 300 employees. However, one of the brothers quit the 
company last year, not long after I left Guangzhou that August. That is why I 
mentioned in the introduction that the restaurant belongs to my cousin, not my 
cousins9. In the remainder of this thesis, I will refer to the owner as Mr. Chan, the 
one who remains in the company, although I may be referring to times and places 
when the company belonged to both brothers. 
Western Restaurant: a Business Decision 
Before they started this business, the two brothers themselves liked to go to bars 
after work. They both wanted to open a bar or a coffee shop. Practically speaking, 
8 Seven in Guangzhou and one in Shanghai 
9 In this thesis, I have ignored the complicated family politics that have evolved throughout all these 
years m the development of the restaurant. In fact, I have to admit that I do not know all the details 
and what I know are only re-constructions from the fragmented chatting with some of the senior staff 
at the company and some of my relatives in Guangzhou. I did not tiy to trace the details because I 
think these are irrelevant to my research. 
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opening a Western restaurant is easier in terms of the capital they need to invest and 
because of the fact that they were introducing a very new cuisine into the market, 
such that customers could hardly find another restaurant to compare with them. 
The culture of going to Chinese restaurants to have tea, yum cha (飮茶）in Cantonese, 
has long been established in the food cultures of Guangdong people. In Guangzhou, 
there are many large-scale Chinese restaurants with good reputations and a steady 
and frequent customer pool. To compete with these Chinese restaurants means that 
one needs to invest a lot of money to rent a big place, hire a lot of workers, offer 
better food and be able to withstand financial losses in the beginning until customers 
start to shift from other restaurants to this new one and decide to stay. This would 
be a long journey and the two brothers simply did not have so much money to invest 
and to lose. On the other hand, to open a Western restaurant, they only need to rent 
a small place，hire a few workers, and since they speculated that they could easily 
earn profits from drinks, they should not need to invest as much as compared to 
Chinese restaurants. In fact, initially, 60-70% of the profits came from drinks and 
since Western food was really new to customers at that time, people generally would 
not criticize their food. In Lien's (1997) ethnographic study of a marketing 
department in a Norwegian food manufacturing company, she investigated the 
marketing processes of several food projects. She found that using foreign, exotic 
cuisines such as Mexican enchiladas or Chinese chop suey as convenience foods, 
consumers were less critical in their judgements because they were not certain of 
how the food should taste like originally. If the customer do not like the food, they 
would think that they do not like Chinese food or Mexican food instead of blaming 
the food company. Similarly, when the two brothers started their Western restaurant 
ten years ago, customers should be less critical in judging their food because they did 
not know the standard. This made them much easier to survive in the market. 
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The First Three Years 
The first branch^® was opened in September 1991 at Canghian lu (M)(倉邊路） 
where the High Court of Guangzhou is located right across the road and thus, many 
law firms are also clustered on this street making it a kind of business area. Their 
choice of this location was simple: relatively low rent'^ with potential customers 
(lawyers and businesspersons) nearby. The shop was small with only 13 tables. 
The number of workers was also limited with only about 15 workers for the entire 
restaurant, including five to six waitresses, one floor director, one floor captain, two 
bartenders, two cashiers and three cooks. The brothers basically spent most of the 
time at the restaurant, especially in the evening until the restaurant closed at midnight. 
Business was not good in the beginning. Mr. Chan still remembers that once there 
was only $178 RMB of revenue taken in from an entire day's business. The 
situation changed after three months from the start in December. A college student 
from the Music School of Guangzhou came and requested to perform (sing and play 
guitar) in the restaurant, and he offered that only if he could push up the business 
would he ask for pay. (At that time, the owner couldn't afford hiring someone to 
sing in the restaurant and he never thought of it before that student came). It turned 
out that the business rose gradually since December and rose sharply on the evening 
of Christmas Eve and on Christmas Day. There was steady progress thereafter and 
10 I understand that the first branch that I mentioned here should be rather called the original store and 
the second branch that I will mention later should be called the first branch and thereafter However 
in this particular case, I do not think that it is necessary to identify the first shop as the original store' 
Some frequent customers might remember that the first shop is on Canghian lu (M) However most 
customers have no idea that there is an original store. The owner himself also called the eight'shops 
different branches. 
11 People might wonder why rent was low near law firms. Professionals in Guangzhou such as 
lai^jers and doctors might not enjoy as much prestige and social status and earn as much money as do 
professionals in Western countries and in Hong Kong. They might not be able to support too high a 
jjntal rate. Furthermore, the area where the High Count is located is not really the financial centre of 
Guangzhou; even until now, it is more like a shopping area rather than a financial area Locating 
next to the High Count might only be a matter of convenience to the lawyers themselves. 
44 
the restaurant finally made $900 net profit in the fourth month and could continue 
until now. 
It should be borne in mind that Christmas is not a public holiday in China. 
People still need to go to work on Christmas Eve and on Christmas Day. The 
concept of Christmas, Christmas gifts and Christmas dinner was and still is all very 
new and "Western" to people in China, but they are used by people in the retail and 
service industries in Guangzhou to push up consumption of the general public. 
Christmas sales have started in December every year since then. People have also 
built up an idea of going to have Christmas dinner in Western restaurants. 
The Critical l\irn and Later Developments 
In October 1994, the second branch opened on Zhongshaner lu (M)(中山二路） 
which is a busy shopping and commercial area. The two brothers invested a large 
sum of money on this branch. This time, they chose a much bigger shop in which 
more than 70 tables could be set up. Mr. Chan wanted to change the image of the 
restaurant from being similar to a bar where only snacks and drinks were offered to a 
restaurant where people go to have regular meals. Similar to the first branch, 
business was not good until December and when Christmas Day came, business was 
pushed to the edge. The success of the second branch was very critical in 
establishing a reputation in the industry. The initial investment capital mainly came 
from loans from relatives and their own savings. After the success of the second 
branch, they were able to obtain loans from banks. 
The third branch was opened in December 1995 in Wuyangxin cheng (M)(五羊 
新城)which was developed as a kind of a new town but on a smaller scale. It was 
basically a planned residential area for the middle-class. A shopping area was then 
developed inside that area. A department store called Dongshan (M) Department 
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Store (東山百貨大樓)，which was located nearby, was once the busiest department 
store in town. A central food storage and preservation centre was established at the 
same time and since then, all the food and raw materials used were centrally 
purchased and stored in the centre before being distributed to all the branches. 
Before that, the two branches ordered their own food, raw materials and other 
supplies. 
The first and second branch were closed down in 1996 and 1997, respectively, 
due to some rental problems. But in 1997, three branches opened on Wenming lu 
(M)(文明路）in January near the city centre, in the Financial Hotel (金融酒店）in 
July and on Dishipu lu (M)(第十甫路）in November. In September 1998，another 
one opened right opposite the Tianhe (M) City Plaza (天河城廣場）which is now the 
busiest and biggest shopping mall in Guangzhou, attracting thousands of people 
every day to come to shop. This Tianhe (M)) branch was the one that I have studied. 
In 1999, one more branch was opened on Huamhidong lu (M) which is the 
commercial centre in Guangzhou and is also where most of the big hotels can be 
found. In November 1999, the first branch re-opened at the same location (but 
three times of the previous size) attracting many previous customers to come again. 
In July 2000, a new branch was opened in Shanghai. Shanghai was chosen for 
three major reasons. First, the two brothers have had this plan for several years 
since the markets for Western restaurants in Guangzhou is nearly saturated with few 
areas of development remaining and they really needed to go out of Guangzhou to 
expand. However, they lacked money to invest on their own. Since they met a 
potential partner who was interested in investing in Shanghai, they grabbed this 
chance to open a new branch in Shanghai. Second, their main competitor in 
Guangzhou had already opened branches in Shenzhen and Shanghai, so they thought 
they should also open branches outside of Guangzhou. Third, they found that there 
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were fewer less expensive foreign restaurants in Shanghai and people in Shanghai 
were willing to pay while dining out, so they thought that there was a potential 
market there. 
The development of this restaurant not only tells us a successful business story. 
It shows us how fast people in Guangzhou can accept a new cuisine which implies a 
rapid change of social taste. The way the producer places the restaurant into the 
consumer market, such as choosing the locations of the restaurants, has influenced 
the construction of Western food in the eyes of the general public. The producer 
has also done a lot of work, including both localization of taste and introducing the 
idea of "authentic" taste of Western food in order to make his customers accept this 
new food culture, which I will discuss in the next chapter. In the remainder of this 
chapter，I will outline the structure and management of Long Island Cafe which gives 
an idea of how the restaurant is run on a management level. 
Daily Management and Structure of Long Island Cafe 
The areas of all the branches are similar in that they each have from 70 to 100 
tables. However, every branch has its own style of decoration in terms of the main 
colour used, chairs and tables, etc. Some are in the basement and some are on the 
second floor. The one on Wenming lu (M) has a large open area where people can 
go out to enjoy barbecue or simply eat in the open air. 
All the branches except the one at the Financial Hotel open at 11:30am and 
close at around 00:30 to 01:30am. Last order is normally at 11:30pm but might be a 
bit later on Friday and Saturday nights or during certain festivals, such as Christmas 
and Valentine's Day. Since the branch at Financial Hotel has to offer breakfast also, 
it opens early at 7:00am. In the evening, normally after 9:00pm, the lights of the 
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restaurants will be dimmer and there will also be live performances, usually 
performers singing songs in English. In this way, the restaurant becomes similar to 
a bar or pub and there will be people coming only to have a drink. 
Lunch hours lasts from 11:30am to 2:30pm everyday. During Saturdays and 
Sundays, customers normally come later and lunch periods might last until 3:00pm. 
During lunch hours, many customers come and leave very quickly. These 
customers only come for a simple and quick lunch. But there are also some 
customers who would spend at least an hour there to meet friends or business 
associates. Tea time normally lasts from 2:30pm to 6:00pm. Very often, there will 
be about 15 to 20 customers occupying eight to ten tables. Sometimes, especially 
when the weather was bad, the number of customers could drop to only three or four. 
Customers who come during tea time period normally stay longer than those who 
come during lunch hours. Some might even spend the whole afternoon reading or 
chatting with friends. Dinner period runs from 6:00pm to 9:00pm. The peak 
period of dinner time goes from 7:00pm to 8:30pm. Customers normally spend 
longer times for a course of dinner rather than lunch. Since there are live 
performances every evening after 9:00pm in the restaurant, many customers stay 
after dinner to enjoy the music^^. Some customers might come after dining at other 
restaurants, because they like the music here. 
V. 
The Hierarchical Ladder of the Workers 
Two district executive directors (eastern and western district) are responsible for 
the supervision of all the branches; one of them supervises the four branches in the 
western district and the other one supervises the other three branches in the eastern 
12 Customers who stayed after dinner to enjoy music were not requested to order additional drinks but 
most customers would actually order additional drinks and snacks. 
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district. There is also an executive director for food research and development who 
supervises the seven kitchens of all the branches and helps in developing new food 
items. These three directors also help in many other executive and administrative 
duties of the company. 
Each one of the branches is divided into the floor, the kitchen and the bar. 
Concerning the floor management of each branch, there are one manager, three 
supervisors, two to three captains and two to three vice-captains. The waiters and 
waitresses are divided into junior and senior grades. In the kitchen, there is one 
manager and one supervisor and the others are categorized into senior and junior 
kitchen workers. At the bar, there is one captain at each branch supervising the 
other two to three junior and senior bartenders. A director and a supervisor 
supervise all the bar sections of the seven branches. Apart from the above 
hierarchical ladder, there are also receptionists, cashiers and cleaning workers, which 
are all divided into senior and junior positions. There is one technician for each 
district who helps in some minor problems concerning electricity, water supplies, 
air-conditioners, etc. The average number of workers of each branch is about 70. 
(Refer to figure 1) 
This sophisticated hierarchy is the result of developments throughout all these 
years. The founding of the food storage and preservation centre in 1994, the hiring 
of two district executive directors in 1997 and the addition of the position of Food 
Research and Development Executive Director are the three main changes 
throughout all these years. With the help of the managerial staff, the two brothers 
can basically free themselves from much of the daily management duties to work on 
business development. 
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Mr. Chan, the owner 
Eastern district Western district Food research and 
executive director executive director development executive 
(supervises 3 branches) (supervises 4 branches) director 
(supervises all kitchens 
^ L of the 7 branches) 
^ ^ ~ I  
Bar director 
Floor management \ (supervises all bars of / Kitchen \ 
^ , , , the seven branches) / \ 
at each branch J _ management at 
� i V / 
Bar supervisor \ each branch / 
~~ (supervises all bars of ^^^ 
Manager (1) ^ ^ 
the seven branches) 
” Manager (1) 
Supervisor (3) 各 
I / Bar management \ Supervisor (1) 
Captain (2-3) V at each branch j j 
‘ Senior and junior 
^ ~ ^TTT I - kitchen workers 
vice-captain (2-3) ] 
Captain (1) 
\ 、 
\ Senior and junior 
I ’, I 
Senior and junior Receptionists (4-5), cashiers (2-3) and 
waiters and cleaning workers (4-5) which are all 
waitresses divided into senior and junior positions 
Figure 1 The hierarchical ladder of the workers in Long Island Cafe 
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Chapter 3: Production of Western Food 
This chapter investigates the construction of Western food from the perspective 
of the producer by studying how Western food was brought into and built up in 
Guangzhou through the Long Island Cafe. By looking at its image in the market 
and the food served to customers, we will be able to understand how Western food is 
produced in Guangzhou, since the cafe is one of the two pioneers in the city. In the 
following of this chapter, I will discuss the image of the restaurant, food served in the 
restaurant, influences from Hong Kong and the idea of authenticity. 
Image of the Restaurant 
A Westernized Name 
I have asked Mr. Chan how he chose the name for the restaurant. His reply 
surprised me a bit because he said that he and his brother decided the name in quite a 
short time. Since they were busy at the opening of the first restaurant back then, 
they did not have time to sit down and think. They decided to choose one of the 
cocktail names on the wine list and this was how the name was chosen. ^ ^ I think it 
matches their original idea on a symbolic level in that they wanted to open a 
restaurant so that people can come to have a relaxing place to talk and chat and have 
a drink. In addition, using a cocktail name gives customers a "Western" image and 
it is symbolically a "Western place" where customers can go to search for the 
Western cultures that they imagined. 
13 As mentioned in the beginning of this thesis, the name of the restaurant is fictitious. I chose 
‘Long Island Cafe' just because Long Island Iced Tea is also a cocktail and this cocktail is one of the 
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Interior Decoration of the Branches 
The restaurant is targeted at local middle-class people. These middle-class 
people are more educated, willing to spend and want to have a distinctive lifestyle. 
In order to suit the taste of this new wealthy middle-class and to create a middle-class 
image，the decoration of the restaurants had to be "modern" and "Western." The 
seven branches are not decorated identically, but they are all decorated to present a 
Western image. I will use the Tianhe (M) branch, the one that I studied as an 
example. At the right hand side of the entrance, there was a salad bar. Entering 
the restaurant, customers could see a small stage in the middle of the restaurant 
where some musical equipment, a piano and a double bass were found. In the 
evenings, singers would sing on the stage. Walls were decorated with posters 
similar to those that could be found in bars and pubs, for example, posters with 
drawings of Coca-Cola, American movie stars, etc. Lighting was generally dimmer 
compared to Chinese restaurants, especially in the evening. Table settings were all 
placed on the tables before customers arrived. Western popular music was played 
instead of Chinese popular music. 
Mass Media 
Western restaurants in the Mass Media 
Reading different magazines in Guangzhou, not only could you find different 
restaurants' own advertisements but some articles introducing various Western 
restaurants in the city, including pictures of the restaurants' decoration, the food and 
interviews with the restaurants' managers or owners. A few days before I left 
Guangzhou, Miss Ho, the executive officer of the advertising department of a 
well-known magazine in Guangzhou, came to the restaurant and asked whether they 
several popular cocktails in the restaurant. 
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could write about the restaurant in their following issue. Miss Ho told me that the 
advertising department of the magazine had just decided to start a new section on 
leisure and entertainment and they wanted to start by introducing different Western 
restaurants to their readers. "Our readers are mostly white-collar workers. In 
Guangzhou, the idea of drinking coffee or going to Western restaurants is part of 
their life. We hope that this new section can help our readers to choose a restaurant 
that suits their needs. At the same time, many restaurant owners are very 
cooperative and they see us as a way to help them promote themselves," Miss Ho 
said. 
I have collected several articles from this magazine describing Western 
restaurants. They are all captured with beautiful pictures of the restaurants. The 
names, addresses, telephone numbers, opening hours and sizes of the restaurants are 
all recorded in detail. I have translated and quoted the descriptions of two articles 
describing two Western restaurants: 
Special New York Culture 
“Our customers are all white-collar workers or foreigners who live and work nearby. 
They have high consumption power and good taste...Here you can enjoy authentic 
American food and beverages ” 
Sunshine from Milan 
“Even though not located on the main street, its authentic Italian food has attracted 
both local and foreign customers. Upon entering the restaurant, there is a bar on 
your right. The restaurant is not big but is a good place for a nice chat with friends 
in the afternoon " 
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As Miss Ho told me. Western restaurants are identified with the middle-class, 
high consumption power and leisure in the popular magazines in Guangzhou. The 
middle-class image of Western restaurants is not only constructed by the restaurant 
owners, but also reproduced and displayed in the mass media. The fancy pictures 
and elaborate descriptions of the restaurants have influenced both the potential 
customers and the general public's perceptions of Western restaurants. Mass media, 
thus, has taken up an important role in shaping and consolidating the middle-class 
image of Western restaurants in Guangzhou. 
Long Island Cafe in the Mass Media 
Advertisements were used at the railway station, on radio broadcasts and in 
some magazines. Coupons for discounts were sometimes issued with the 
advertisements in some magazines as a form of promotional strategy. 
The restaurant was promoted as a place with a romantic and relaxing 
atmosphere suitable for dating and meeting friends. Once there was a radio 
broadcast used to promote the opening of a new branch that involved a conversation 
between two men with one of the voices saying, "By chance, I met a girl there last 
Friday...she was nice...." In the eyes of many customers, this kind of Western 
restaurant is really suitable for dating or for some gathering with a small group of 
friends. I think this idea matches a lot of TV drama series in which, when a man 
wants to date a woman, the man will usually ask the woman to have dinner at a 
Western restaurant instead of a Chinese restaurant. 
The restaurant was also promoted as a place where customers could enjoy 
meeting friends. "A refreshment from the busy life in the city" is quoted from the 
advertising posters used in railway stations and the posters were drawn with a cup of 
coffee and a plate of salad which were both key markers of Western food. All these 
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match the ideal image of Western food in the mass media as symbols of leisure and 
high consumption power. 
Food Served in the Restaurant 
Evolution of Menu and Analysis of the Present Menu 
Since the Long Island Cafe is one of the two pioneers in the city of Guangzhou, 
I am quite certain that other restaurants which opened in the following years would 
copy their menus or that of other similar restaurants. In fact, many Western 
restaurants that I tried in Guangzhou served similar dishes with nearly identical items 
on the menus. By looking at the evolution of menus in this restaurant, we might be 
able to find clues on how the concept of Western food in Guangzhou was built up 
and the extent of localization within it. We will be able to know what most 
Guangzhou people consider as Western food, might, in fact, be borrowed from 
Guangdong cuisine or other Chinese dishes. More than 10 menus have been used in 
the past 10 years, but apart from the menu used when I was conducting the fieldwork 
(I will call it the Year 2000 menu), the owner was only able to find three others for 
me which were used from 1992 to 1995 (which I will later call them Year 1992, 1993 
and 1995 menus). The Year 1992 menu was written in Chinese without any English 
translations. In the Year 1993 menu, only the food categories were written in both 
Chinese and English. In these two cases, I have used my own translations in the 
following descriptions of the menus. The Year 1995 and Year 2000 menus were 
both written in Chinese and English. In this case, I have used the English 
translations in the menus. 
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Studying the Menus: Changes Throughout the Years 
The menus used throughout the years are basically divided into several 
categories: Appetizers, Salads, Soups, Main Course, Rice, Spaghetti, Snacks, 
Sandwiches, Desserts and Drinks. But the total items of food increased from 91 in 
the Year 1992 menu to 238 in the Year 2000 menu. It shows that there has been a 
constant increase in the number of items on the menus throughout the years. 
According to the chef, this "never-ending increase of items on the menu" is the result 
of negative competition with other Western restaurants. He once complained to me 
that there are too many items on the menu and during peak hours, he was not able to 
handle so many different kinds of food. He thinks that although customers in 
Guangzhou like to try new food and new dishes, and thus, under the keen 
competition with other Western restaurants, they have to explore new dishes in order 
to attract new customers and keep the existing customers, the owner should not 
always follow what the customers want. Although there are more choices, the new 
items are very often similar to existing ones. In fact, variations are really limited, 
which I will show later. Increase in Chinese elements in the menus also shows that 
localization is necessary in order to survive in the market. In the following section, 
I will explore these changes in details under each category of food in the menu. 
Appetizers 
In the Year 1992 menu, there was only one appetizer which was Shrimp with 
Curry Sauce (大暇咖fi). In the Year 1993 menu, there were two appetizers in the 
menu: Seafood with Curry Sauce (海鮮咖_) and Shrimp with Curry Sauce (暇仔咖 
14 This discrepancy between the chef and the owner of the restaurant has already shown us a 
discourse on the production of Western food between the chef and the cooks who actually prepare the 
food and the owner who only wants to make a profit. But both parties are actively engaged in the 
shaping and production of Western food in Guangzhou as they are both involved in the day-to-day 
production of the food. 
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喱 ) . U p to this point, there were no big changes. In 1995 when the third branch 
opened, a new menu was used. In this Year 1995 menu, more changes were made 
as compared to the previous two. There were four appetizers: Egg with Tomato 
Brazilian style (巴西蛋机鮮前)，Tuna Fish with Egg (烚蛋片間吞拿魚)，Fruit and 
Ham (火腿拼地門什果）and Crab Meat with Pineapple American style (美式蟹肉釀 
鳳梨)• In the Year 2000 menu, the category of appetizer was cancelled. The chef 
said that very few customers order appetizers partly because customers thought that 
ordering appetizers was too expensive. The same amount of money could be used 
to order a plate of rice or spaghetti. In addition, most customers do not follow 
different courses of the meal and like to have all the dishes on the table, which, in 
fact, is a Chinese way of eating. Therefore, the idea of having appetizers simply 
does not fit the needs of the customers. The restaurant has had to modify and adapt 
to customers' needs. 
Salads 
In the Year 1992 menu, there were four types of salad: Mixed Vegetables Salad 
(什菜沙律)，Chef's Salad (厨師沙律)’ Japanese-style Crab Meat and Ham Salad (蟹 
柳火腿沙律）and Fresh Fruit Salad (鮮果沙律 ) . in the Year 1993 menu, the above 
four items remained and one more item was added which was Pineapple and Ham 
Salad (疲蘿火腿沙律).There were no big changes: only one item was added and it 
was similar to the existing one. In the Year 1995 menu, more changes were made. 
Names were invented for different kinds of salad, but the ingredients used were also 
listed next to it. For example, Egg and Vegetable Salad was given a name called 
Rainbow Salad (彩虹沙、律)and the ingredients used were eggs, tomatoes, green 
cucumber and com. There were also Palace Salad (宮殿沙律)，Greek Salad (希臘 
沙律)’ Caesar's Salad (凱撒沙律）and Mexico Salad (墨西哥沙律).There was 
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also a Tuna Fish Salad (吞拿魚沙律）which was the only one without a fancy name. 
Using fancy names made the restaurant appear to be more sophisticated to customers. 
The effect is similar to that of using English translations in menus. Although fancy 
names were used, the ingredients used were similar to the previous items, such as 
eggs, shrimp, tomatoes, Japanese-style crab meat and vegetables, except for the fact 
that more combinations were made. In the Year 2000 menu, there are ten kinds of 
salads and an additional item of salad buffet which was added in 1997. Fancy 
names, such as Rainbow Salad, were no longer used, because general customers have 
already accepted salad as an acceptable dish and thus, do not need to use fancy 
names to attract their attention. Apart from Fresh Vegetable Salad, Chefs Salad and 
Fresh Fruit Salad, the other seven items are new, though some of them are similar to 
previous one, such as Tuna Fish and Tomato Salad (吞拿魚鮮前沙律)，Fresh Shrimp 
and Vegetable Salad (鮮暇什菜沙律）and Japanese-style Crab Meat and Vegetable 
Salad (蟹柳什菜沙律 ) . F o u r other new Items are Home Made Salad. Roast 
Chicken Salad (燒雞沙律)，Korean Roast Beef Salad (韓國燒牛肉沙律）and 
Cuttlefish Salad (墨魚仔沙律 ) .The increasing number of salad found on the 
menus shows that people in Guangzhou has been gradually accepting salad, which is 
a strange kind of food to Chinese people. There will be a more detailed discussion 
of salad in the later part of this chapter. 
Soups 
In the Year 1992 menu, there were four items of soup: Russian Pottage Soup (羅 
宋湯)’ Ox Tail Soup (牛尾濃湯)，Indian Curry Soup (印度咖哩濃湯）and four 
choices of Cream Soup (忌廉湯)，namely ham, corn, tomato and mushroom. In the 
Year 1993 menu, the total items increased to six, but Indian Curry Soup was dropped. 
The owner thought that it was not popular because it appeared not to be a Western 
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food but Indian food. Russian Pottage Soup was retained. The name Ox Tail 
Soup was changed into American Ox Tail Soup (美式牛尾濃湯)，but it was basically 
the same as the previous one. There was also cream soup on the new menu, but the 
four choices were reduced into one called Mushroom and Chicken Cream Soup (磨 
薛忌廉雞湯 ) .This new item was used, because they had tried this before as 
"special items" when the old menu was still being used and since the response was 
good, this was added to the new menu. There were three other new soups, which 
were Tomato and Beef Soup (鮮番琉牛肉湯)，Seafood Chowder Soup (周打海鮮湯） 
and Chinese Soup of the day (今曰例湯). 
The owner told me that they did not intend to add Chinese soup in the beginning, 
because it was strange to have Chinese food in a Western restaurant. However, 
responses from customers suggested that it was necessary, because some customers 
did not like Western soup and if there was Chinese soup, they would consider 
ordering it. In fact, the idea of "drinking soup" is very important among Cantonese 
people and thus Chinese soup has been, in fact, quite welcome by customers since 
then. In addition, some customers at that time were businesspersons or lawyers 
who went there just for a simple lunch or dinner, and for these kinds of customers, 
they normally expected to have a relatively simple and Chinese-like lunch rather than 
an elaborate Western meal. Thus, they would generally prefer Chinese soup. 
Adding Chinese soup in the Year 1993 menu was obviously another adaptation 
made according to customers' demand as a business decision in order to increase 
profit. This further shows how important and unavoidable localization of taste is to 
be in bringing Western food into the eating culture of Guangzhou. These processes 
of localization are also critical in the shaping of Western food in Guangzhou. 
In the Year 1995 menu, there were also six items of soup. Russian Pottage 
Soup, Ox Tail Soup, Seafood Chowder Soup and Chinese Soup remained because 
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their consumption rate was good. Tomato and Beef Soup was dropped because 
responses from customers was not good. Four different kinds of cream soups 
appeared again, because customers' responses favoured more choices of cream soup, 
instead of just one. A new item called Italian Cheese and Egg Soup was introduced. 
This was copied from another restaurant, but the general consumption rate turned out 
to be not very satisfactory and it was dropped from the next menu. 
In the Year 2000 menu, Russian Pottage Soup and Ox Tail Soup remained. 
These two items have remained on the menu for many years. There is also Chinese 
soup. There are four kinds of cream soup, namely, Corn and Ham Cream Soup (粟 
米火腿忌廉湯)，Mushroom Cream Soup (三链忌廉湯)，Mushroom and Chicken 
Cream Soup (白菌忌廉湯）and Portuguese Cream Soup (葡式忌廉湯) .After so 
many changes of the menu, different kinds of cream soup, Russian Pottage Soup and 
Ox Tail Soup are still major items on the menu. According to the Food Research 
and Development Executive Director, Mr. Wong, people's general concept of soups 
in Western restaurants are "red and white", in which "red" means Russian Pottage 
Soup and Ox Tail Soup and "white" means different kinds of cream soup. He told 
me that customers, in general, hesitate to try other kinds of soup. On this menu, 
there are two other new items which are Coconut and Seafood Soup with Pastry (蘇 
皮椰汁海鮮湯）and Seafood Chowder Soup with Pastry (蘇皮海鮮周打湯) .Soup 
with pastry suddenly became trendy some years ago in Hong Kong and this trend 
also affected Guangzhou to a certain extent and many Western restaurants in 
Guangzhou started to follow what was popular in Hong Kong. 
Mairi Course 
In the Year 1992 menu, there were 19 items which included pork chops, steaks, 
chicken，shrimp, ham slices and some other seafood served in different styles. 
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Among these 19 items, eight were served with tit haati (鐵板V，which literally 
means iron plate. Food served with tit baan is probably neither an North American 
nor a European style. The owner told me that it was copied from another chain 
restaurant and since then, it has been welcome by customers. In fact, the most 
popular dish of the restaurant was a mixed of steak, chicken, sausages, ham and pork 
chops served on tit baan (鐵板什机）when I was in Guangzhou. 
In the Year 1993 menu, there were 26 items, among which only six were 
retained from the previous menu, which included the most popular dish I mentioned 
above. The other five were: Steak in Black Pepper Sauce (黑椒牛机)，Pork Chop 
with Onion (洋藤豬机)’ Fried Pork Chop (吉列豬机),Hawaiian Ham Slice (夏威夷 
火腿机）and Ham Slice with Orange Sauce (香橙火醒机).These five items were 
the most popular dishes at that time. The majority of the choices were still different 
kinds of steaks and pork chops served with different kinds of sauces or prepared in 
different ways. Four kinds of baked fish were introduced, basically because of the 
availability of raw materials. All 26 items on the menu could be served with tit 
bacm at an additional charge. In this case, customers could choose whether or not to 
be served with a tit baan, and thus, there were more choices for the customers. 
In the Year 1995 menu, there were only 11 items under the category of main 
course. Four of the five that have remained from the previous two menus were also 
included here in this menu due to a high consumption rate. There were five new 
items, namely Fried Ham Slice and Beef (吉列牛柳火腿)，Australian T-bone Steak 
(澳洲T骨丨八),Roasted Lamb (新西蘭燒羊扒)，Roasted Spring Chicken (法式燒春 
15 The way of serving food, such as steak and pork chops, on tit baan (鐵板牛排，鐵板豬排）was 
once very popular in Hong Kong in some less expensive Western restaurants or even in fast food 
shops. In Japanese，it is called Teppan-yaki, but it is not the same as that in Hong Kong or in 
Guangzhou. In Japan, chefs cook with a Teppan-yaki in front of customers, but the customers will 
not eat with the iron plate. Or, people cook the food on a common iron plate in the middle of the 
f ble，which IS similar to Korean food in Hong Kong. In Hong Kong and Guangzhou, food on tit 
baan IS served just the same as other normal dishes on the dining table in front of the customers. 
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雞）and another kind of Baked fish (加拿大銀雪魚).These new items could be 
added, mainly because there were constant availability of raw materials at that time. 
Lamb and T-bone were not widely available before that time. Just like the previous 
menu, customers could choose to have these dishes served on tit baari at an 
additional charge. In addition, customers could choose a kind of sauce out of eight 
choices. There were also guidelines written on the menu to teach customers what is 
wine and how to drink wines with different courses of food. 
On the Year 2000 menu, there were 28 items under the main course category. 
The four items that have been included since the first menu are still here because of 
the steady and high consumption rate. There are four different kinds of fried and 
baked fish, four different kinds of chicken, two different kinds of sausages, T-bone 
steak, veal bone, lamb steak, seven kinds of steak and beef, and three kinds of pork 
chops. There were also two new items, which are Kangaroo Steak and Ostrich 
Steak. In addition to the aforementioned dishes, there are two more categories on 
this menu, namely seafood and tit baan dishes. There are eight items under the 
seafood category and 18 items under the tit baan category. Tit baan dishes are 
simply food served on tit baan such as Fried noodles with Roasted beef on Tit Baan 
(鐵板燒牛仔肉煎麵)，Fried rice or noodles with Roasted Pork Rib on Tit Baan (鐵 
板燒排骨伴飯或意粉)，etc. Food served on tit baan have been welcome by 
customers ever since. Customers told me that food served on tit baan was more 
delicious. They used a Cantonese term, gau wohk hei (夠鑊氣)，to describe the 
food served on tit baan, which literally means "enough energy from the wok where 
the food is cooked." Cantonese people generally think that the best way to eat is to 
serve food immediately after it is cooked, so that the food is served hot on the dining 
table. The Cantonese expression \sjik chaan jik sihk (即炒即食 ) .The visual and 
People generally think that it is a Western way of serving food. 
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sensual impression of tit haan in front of a customer where smoke is still rising up 
from the hot plate and the smell of the food can be sensed easily matched the idea of 
“gaw wohk hei ” This may explain why tit haan dishes were so popular at the 
restaurant. 
Rice 
There were 16 items under the category of rice in the Year 1992 menu, among 
which seven were different kinds of fried rice and the other nine were different 
dishes served with rice. In the Year 1993 menu, the number of items under this 
category increased to 21, among which, seven were retained from the previous menu. 
In the Year 1995 menu, there were 18 items. Five out of the seven that had 
remained from the first menu were still listed on this menu. In addition, apart from 
fried rice and food served with rice, there were five baked rice dishes such as Baked 
Seafood with Rice (媚海鮮飯）and Baked Pork Chop with Rice (媚豬f八飯).In the 
Year 2000 menu, there were many more choices of rice. Apart from the three 
aforementioned types, there were Local Fried Dishes (地方小炒美食)，which were 
sets of plates of food served with rice and Chinese soup (this is the only category of 
food in the restaurant where chopsticks are used), Rice in Lotus Leaf (荷香籠仔飯)， 
which is rice wrapped with lotus leaves and served with vegetables and Chinese soup. 
Rice in Pot (赁仔飯)’ which is rice served with a Chinese style pot and Rice with 
curry flavoured food (咖喱美食) .All these choices of rice comprise a total of 55 
items on the menu. Local Fried Dishes, Rice in Lotus Leaf and Rice in Pot are, in 
fact, Cantonese dishes, which can also be found in local Cantonese restaurants. In 
addition to rice, there are also different kinds of porridges, which are also Chinese 
food, not Western food. This increasing number and variety of Chinese food on the 
menu throughout the years shows that localization and incorporation of local food 
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into Western restaurants are very important to attract customers and is also a critical 
way to survive in the market. 
Spaghetti and noodles 
On the Year 1992 menu, there were only nine items under this category. There 
were seven dishes of spaghetti, a Singaporean Fried Rice Noodle and a 
Japanese-style Noodle. On the Year 1993 menu, spaghetti fell under the category of 
"Little Italy"(意大禾�J風味）and some other types of noodles were under the category 
of "Little Oriental"(東方風味).Using the title of "Little Italy" was an exotic way 
to present spaghetti to customers, because at that time, Guangzhou people were not 
too familiar with spaghetti. Apart from Japanese-style noodle and Singaporean 
Fried Rice noodle, there were also Japanese U-don noodles under the category of 
"Little Oriental" Japanese U-don noodles were added to this menu, because it 
started to appear and become popular in Hong Kong at about that time period and 
this trend also spread to Guangzhou at that time. 
On the Year 1995 menu, these two categories were no longer used. Spaghetti, 
rice noodles and U-don noodles were reorganized under one category of "Spaghetti 
and Noodles" and there were a total of 14 items, among which eight were spaghetti. 
On the Year 2000 menu, the total number of items under this category increased to 
22, but the new items did not include spaghetti, but either rice noodles or U-don 
noodles. Baked spaghetti (侷意粉）came under another category such as Baked 
Seafood with Spaghetti (煽海鮮意粉). 
Snacks 
Many of the snacks are tailored for people to eat along with drinks. On the 
Year 1992 menu, there were 19 snack items, including foods such as chicken wings, 
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sausages, peanuts and potato chips. It also included some local Cantonese food, 
such as preserved duck gizzard (鹵水鴨賢 ) .On the Year 1993 menu, there were 20 
items. Fifteen items from the previous menu remained on this menu. There were 
basically no substantial changes. On the Year 1995 menu, there were more changes. 
Ten out of 24 items were newly added, including some very localized Cantonese 
food, such as Spicy Cucumber Fish Skin (麻辣海哲）and Chicken Feet (涼伴鳳爪). 
On the Year 2000 menu, there are 24 snack items. Apart from the aforementioned 
Cantonese snacks, two other Cantonese snacks were added, which were Preserved 
Pig Stomach (鹵水豬肚）and Duck Tongue (鴨下巴 ) .Al l these localized foods are 
popular Cantonese foods and all can be found in typical Cantonese restaurants. 
This shows a clear sign of localization here. 
Desserts 
Apart from ice cream, there has not been any Western desserts on the menu 
since the opening of the restaurant. There are pancakes under the dessert category, 
which is Western food, but I do not think that this should be served as dessert but 
breakfast. The items appearing on the menus have been consistent throughout all 
these years. They include Ginger Milk (姜汁撞奶)，Coconut Herbal Jelly (椰汁龜 
爷糕)’ Sesame Pudding (芝麻糊)，Almond Pudding (杏仁糊)，etc. The owner told 
me that people in Guangzhou do not like to eat desserts after dinner. Based on my 
observations and interviews, many people have not grasped the concept of having 
dessert after dinner and many people also told me they were too full to have dessert 
after dinner. 
Drinks 
There have been nearly no changes on the list of alcoholic drinks and cocktails 
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throughout all these years. On the Year 1993 menu, milkshakes and fresh fruit 
juices were added. Some descriptions of different kinds of cocktails were added on 
this menu, so as to guide the customers on ordering. On the Year 2000 menu, there 
are descriptions on how "a perfect coffee,, could be made and the number of coffee 
items was increased. A kind of Japanese wine was added. Around 1997, 
Taiwanese (台灣珍珠奶茶)milk tea, red tea and green tea with different flavours 
were also added, due to the sudden popular trend of drinking Taiwanese drinks. 
In addition, on the Year 2000 menu, pictures of some of the dishes were also 
included, so as to give customers an idea of what a certain item looks like. Ten set 
meals with discounted prices were included, so as to attract more customers. These 
set meals were welcome by many infrequent customers not only because of its 
discounted price, but because it helps those who are not used to ordering in Western 
restaurants. 
Seasonal Changes 
Seasonal dishes will be added in the summer and winter on a special menu and 
there will also be special menus on Christmas and Valentine's Day The choice of 
seasonal dishes will be very much determined on the availability of seasonal raw 
materials. For instance, asparagus (蘆荀）is a seasonal vegetable in summer and 
thus, last summer, two summer special items were American Beef with Asparagus on 
Tit Baan (鐵板鮮蘆荀美國牛仔骨）and Roasted Chicken and Asparagus Salad (鮮 
蘆荀燒雞沙律)• If the responses of these two items were good, they might 
consider adding them onto the following menu. One of the advantages of seasonal 
dishes is that it is very cost effective, since the raw materials used are inexpensive. 
At the same time, customers like to try new food and they like to see new products. 
This is also an effective way to get responses and comments from customers on the 
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new dishes. Every winter, Rice with Preserved Meat (臘味飯)，which is a popular 
Chinese dish, will be added onto the menu. Many customers like to eat this in the 
winter. 
Special menus were used at Christmas and on Valentine's Day For Christmas 
2000, the special menu was used on Christmas Eve and on Christmas Day for two 
days only. During these two days, only food on the special menu would be served. 
There were four sets of Christmas meals and only 27 items of salad, soup, main 
course, rice, noodles and snacks. These 27 items are those of the most popular 
dishes on ordinary days. Prices were set higher than normal, with a minimum 
charge of $88 per person (consumption rate per person is only about $45 ordinarily). 
However, customers generally did not mind the expense and there were so many 
customers during these festivals that Western festivals were times when the 
restaurant could earn the highest profit throughout the year. Christmas has become 
a global festival—a festival which is not only celebrated by Christians but many 
non-Christians as well. In Guangzhou, eating Christmas dinner at a Western 
restaurant is a symbol of modernity and Westernization. People's consumption 
power and patterns have been affected by these Western festivals as well. 
Language Used on the Menus 
As mentioned earlier, on the Year 1992 menu, only Chinese was used. On the 
Year 1993 menu, both Chinese and English were used in the headings of each 
categories of food but the details were all in Chinese. On the Year 1995 menu, both 
English and Chinese were used throughout the entire menu; however, there were 
many spelling and grammatical errors. Even on the Year 2000 menu, there were 
also mistakes in spelling, though the situation had improved. I came across a 
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foreigneri6 in the restaurant who told me that there were many language mistakes on 
the menu. However, most customers could not point them out. I am quite certain 
that most customers could not read English on a menu and would not bother, whether 
the English was right or not. In fact, the target customers of this restaurant are 
Chinese customers who can read Chinese. Having English translations on the menu 
is merely a way of showing prestige and superiority. The manager told me that 
1 7 
people think that English is modern and more cultured . 
Coffee & Salad 
Coffee and salad have always been considered foreign food in the long history 
of food culture in China. However, with the appearance of Western food in 
Guangzhou, these two items started to be known and accepted by locals. Many 
customers go to Western restaurants, because they want to have coffee and many 
frequent customers have established their own habit of drinking coffee. Salads are 
treated as a kind of healthy diet by women or as a good choice for vegetarians. I 
chose to discuss these two items, because they indicate a process of teaching and of 
learning (to eat and order Western food) as well as a process of adaptation and 
localization. 
Coffee 
Instant coffee was used in the restaurant in the very beginning and there was 
16 Meeting foreign customers in the restaurant was extremely rare. I met five foreigners during my 
two-month stay in the restaurant. Two of them were Americans who were both accompanied by 
their Chinese friends. Both of them ordered steak and commented it as "not too bad but is 
acceptable" and both of them told me that they did not have high expectation in finding "authentic" 
American food in Guangzhou. The other three were all frequent customers. One from Nigeria, one 
from Mexico and the other one from Brazil. They were all businessmen. They did not eat 
"Western food" in the restaurant. They told me that the Chinese food in the restaurant was better 
than the Western food. 
17 In China today, being "cultured" or "more cultured" is the same as being educated. In Cantonese, 
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only Nescafe available in the first half of the year. Later, different brands such as 
Maxwell, Pokka, etc, were used, but they were still using instant coffee powder. 
The coffee powder was initially imported from Hong Kong and then later ordered 
from local food agents. It should to be noted that different kinds of instant coffee 
were not readily found in supermarkets ten years ago in Guangzhou as they are in 
Hong Kong. Even today, the variety of coffee available in most supermarkets in 
Guangzhou is still limited. ^ ^ 
In 1993, a coffee machine dealer came to introduce an espresso machine (蒸氣 
壓縮機）for making coffee. A deal was struck between the two parties that the 
dealer would offer the machine free to the restaurant on the condition that they need 
to buy coffee powder through the dealer. In this way, new types of coffee were 
introduced. Although these new kinds of coffee were more expensive due to higher 
costi9, responses from customers were generally good. Many customers could not 
accept drinking instant coffee again after trying the new type of coffee despite its 
higher price. Around 1996, another kind of coffee machine, Stove-top brewer (蒸 
離咖啡機)，and coffee beans (not powder) were introduced by the same dealer. 
Because the past experience was successful, the owner felt there was a potential 
market and thus made this investment. At the same time, they stopped using instant 
coffee. In the following years, more and more varieties of coffee beans were 
introduced and flavours such as coconut and fruit flavours were used to make new 
coffee items. The number of different coffee items grew from only four in 1993 to 
it is called j/aw/? mahn fa (有文{匕). 
18 Being a coffee addict myself, coffee is one of the supplies that I brought from Hong Kong. I drink 
Maxwell coffee and I normally do not add milk and sugar. All I could find in the supermarkets in 
Guangzhou were gift packages with both bottles of coffee and milk or 3-in-l packages that were not 
suitable for me. 
19 “ 
Although the owner told me that he set the price in proportion with the cost only, I think there was 
also a psycho-cultural factor behind determining the price. People generally have an impression that 
the quality of a product is proportionate to the price, especially when they are not familiar with a new 
product. Therefore, setting a higher price on a new coffee might give people an impression that the 
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21 now. 
The evolution of coffee in this restaurant shows how the supply factor can affect 
consumption behaviour and taste of customers. From instant coffee to the use of 
coffee beans, it shows the path way on how customers' taste and demand are being 
pulled by the supply of new kinds of coffee (very often more expensive) on the 
market. It also shows how customers are being taught to eat certain food / to 
consume certain products, not by their own initial demand or desire, but after being 
taught by the suppliers. On the present menu, there are descriptions on the 
characteristics of a 'perfect coffee' and how a 'perfect coffee' can be made. This is 
one of the ways to teach people how to eat certain foods. 
Salad 
When I asked some customers to recall the first time they heard and knew about 
coffee and salad, many of them told me that they had heard about and known that 
coffee was a kind of addictive drink before they had the chance to try it, but they had 
no idea what salad was until they really had the chance to try and taste it. During 
the conversations, many of them still found it hard to describe what salad was. 
Some of them said that it was a mixture of vegetables and fruits. Nevertheless, if 
you asked me to describe what a salad is, I would say that it is a mixture of raw 
vegetables and fruits with salad dressing. This description should be a typical 
answer most Hong Kong people would give. To many older Chinese people, 
including my mother, the taste of salad dressing is strange. If we accept the fact 
that Chinese food has to be cooked thoroughly and served hot on the dining table, 
salad is, in fact, a very strange kind of food. 
The variety of salads found on the menus throughout the years has not increased 
coffee was superior to the existing one. 
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as much as the other types of food. It increased from four in the beginning to 11 
now. A (self-serve) salad bar (like the one at Pizza Hut) was introduced in 1997 at 
all branches providing free salad buffet to all customers who order steak. 
According to the owner, it took four to five years from starting the restaurant 
before people started to accept and appreciate salad. He also admitted that even he 
himself did not know very much about salad or how to make salads in the beginning. 
He said that the salad dressing and the raw materials used in making salad had been 
changed and modified in the early years to suit the customers' taste. Many of these 
changes were done by copying other restaurants and by information from books�� . 
For example, salad dressings were purchased from supermarkets in the past, but now, 
the two kinds of salad dressing used at the restaurant are made by the cooks. They 
invented their own formula to make the dressings. They said that most kinds of 
salad dressing purchased in supermarkets are too sour, and making their own salad 
dressing is less expensive. 
To a certain extent, the appearance of the salad bar has made salad become 
popular in the sense that more people know what salad is and are willing to try it. 
Otherwise, people might hesitate to try it because they need to pay for something 
with which they are not familiar. In fact, very few customers would pay $25 for the 
salad buffet at the salad bar. Nor did they order steak because there was a free 
21 
salad. Most people went to take a full bowl of salad from the bar just because it 
was free. While many customers have become coffee lovers, few people have 
become very fond of salad. Although one might argue that it is because coffee is 
addictive, I think salad is really too distant from what most Chinese people think 
20 The owner bought a lot of books from Hong Kong. 
21 During lunch when customers were generally in a huny, I normally asked them one or two short 
questions, such as why they chose to eat certain dishes. Many customers ordered steak No one 
ever told me they ordered steak because there was a free salad. In fact, not everyone who ordered 
steak went to get the free salad. 
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what a proper dish should be. Among all the varieties of salads on the menu, the 
most popular one is fruit salad, because fruits are eaten raw and cold, even in a 
Chinese diet. People find it strange to eat raw vegetables with some strange taste of 
dressing. Concerning the taste of salad dressings, most customers could not 
describe explicitly how it is strange, but some told me that it is neither sweet nor sour 
and the colour of salad dressing is normally a lighter colour, which is different from 
most Chinese sauces. 
Let's take a look at the choices of ingredients at the salad bar when I was there: 
cabbage (椰菜)，turnips (蘿蔔)，soy bean sprouts (豆芽菜)，cauliflower (椰菜花)， 
celery (序菜)；hard-boiled peas (青豆)，peanuts (花生)，sea cucumbers (海哲）and 
seaweed (海帶）which are all preserved; and onions (洋菌)，carrots (紅蘿蔔)，green 
cucumbers (青瓜)’ tomatoes (蕃前)，lettuce (生菜)，pineapple (疲蘿）and 
watermelon (西瓜）which are raw. Among the 16 choices, only pineapple, 
watermelon, onions, carrots, green cucumbers, tomatoes and lettuce are served 
without any kind of preparation. All the others were cooked or preserved with 
spicy herbs. (Sea cucumber, seaweed and peanuts are very often used as appetizers 
at Chinese restaurants.) Some of the vegetables were also cooked or preserved. In 
order to keep overhead low, very few choices of fruits were used. Pineapple and 
watermelon were the cheapest kinds of fruit in the summer. 
Salad is undoubtedly a kind of western / foreign food. However, the restaurant 
owner only partially borrowed it from 'the West.’ They borrowed the name and the 
form, but not the structure, partly because of limitations of raw materials and partly 
because of the cost. (I will explore this later.) But at the same time, the restaurant 
owner is also making a lot of effort in localizing salad into an acceptable food for 
Guangzhou people. While customers are now opening their minds to adapt to 
foreign cuisine and culture, the suppliers are also making their efforts in localizing 
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different kinds of 'foreign food.' These two processes are interactive and parallel 
with each other. 
Limitation in Food Development 
According to the owner, raw materials were limited, especially in the first two 
years of the business. Now, the situation has improved, but very often, the 
extremely high cost and inconsistent supply are obstacles affecting the ingredients 
used and "authenticity" of the dishes. 
Ten years ago in Guangzhou, very simple food, such as butter, cheese, herbs, 
coffee, steak and sausage were lacking or limited in the food market. Since they 
directly bought raw materials in the market in the first couple of years, they simply 
could not get the ingredients needed for making Western dishes. Later when the 
business expanded with two branches and had a relatively steady business rate, they 
started to order what they needed through food agents. However, at that time, there 
were fewer food agents, which limited their choices, and since it was a relatively 
small restaurant chain, their bargaining power was relatively small. A shortage of a 
certain food might occur from time to time which affected the business of the 
restaurant and customers' impressions of the restaurant. It was only with the 
opening of the third branch and the food preservation and storage centre being set up 
that the situation started to change, since they could now order a larger quantity and 
increase their bargaining power with the agents. 
Now, there are more food agents and wholesalers in the market, and having 
established a reputation in the industry, the restaurant has gained more bargaining 
power with those agents. Supplies of food have become more consistent and 
competition among different food agents have lead to lower prices and better quality. 
In fact, many foods and ingredients can be imported from Hong Kong or other 
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foreign countries now, but very often, tax rates and transportation costs are so high 
that the restaurant simply cannot afford to use them. The chef once said that, "One 
pound of Cheddar cheese or a small bottle of olive oil imported from the outside 
might cost the total amount of the bills of several tables here, but the average 
consumption rate here per person is only about $50. How can we afford to buy 
imported food?" He might have exaggerated the cost of cheddar cheese and olive 
oil, but what he said demonstrated that imported food in Guangzhou was still very 
expensive and its use was limited to Western restaurants in big hotels. During the 
summer, I went to try a small Italian restaurant in Guangzhou, which was 
recommended by a magazine. The restaurant had been operating for three years. 
On the first page of the menu, they clearly apologized (in English) that they would 
like to make 'authentic' Italian food, but they had difficulties in finding raw 
materials. They stated in the menu that they have to buy cheese from Beijing and 
some other supplies from Hong Kong. Some of the food was purchased on a 
weekly basis from Hong Kong by friends. Some were purchased from special 
importers at high prices, but still, supplies were inconsistent. 
Moreover, in the discussions with the Food Research and Development 
Executive Director, Mr. Wong, who has been working in this industry for 20 years, 
he added that some of the limitations in developing Western food in Guangzhou are 
primarily due to its early and immature stage of development. He thought that 
many food agents in Guangzhou were not ambitious enough to explore new food 
markets. They hesitated to introduce new products to restaurants, because they 
feared there would be no market. He thought that what he could do was very 
limited when exploring new dishes, even though he traveled and tried new things 
very often, but if there was no consistent supply of certain raw materials, he could do 
nothing. He said, "those food agents should explore new supplies of food items and 
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try to sell them to restaurants with recipes so that we could use them as references." 
Furthermore, he thought that there were not enough good cooks in town, which 
is basically due to the early development of this industry. Many workers and cooks 
working in the kitchen previously worked in Chinese restaurants or as apprentices in 
Western restaurants. They lack the all-round knowledge and skills to manage a 
kitchen in a Western restaurant. They also lack creativity in exploring new food 
items. 
Last and the most important of what Mr. Wong thought is the cultural factor. 
He thought that although Guangzhou's economic development is proceeding rapidly, 
most people do not have the cultural exposure to try cuisine from different countries. 
He thought that even people who own a Western restaurant or cooks who work in 
Western restaurants might not know the cultural context of the food that he or she is 
selling or making. "People are not used to getting in touch with another culture," 
Mr Wong said. He explained by saying a difference between Hong Kong and 
Guangzhou is that different hotels in Hong Kong constantly organize food festivals 
of different countries and very often, help could be obtained from the Consulate of 
those countries or expertise could be hired from those countries. But in Guangzhou, 
these kinds of chances are few and difficult to meet, partly because it is a city in a 
communist country. 
Influences from Hong Kong 
In the previous chapter, I have discussed the social and cultural influences from 
Hong Kong through different kinds of personal connections with Hong Kong and 
Hong Kong TV programmes. Most people in Guangzhou have seen TV 
programmes that have scenes with different kinds of Western restaurants or TV 
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programmes which introduce different kinds of "ethnic" food. In fact. Hong Kong 
can be understood as a mediator for people in Guangzhou to receive Western cultures. 
On a regional level, Guangzhou people depend on Hong Kong TV programmes and 
magazines to understand Western cultures. On an individual level, Guangzhou 
people depend on their social connections to understand the outside world. These 
might affect people's expectations as well as Mr. Chan's construction of the kind of 
Western food found at the Long Island Cafe. For example, I have talked about the 
adding of soup with pastry in the Year 2000 menu in the menu section. Although 
Mr. Chan did not copy this soup directly from restaurants in Hong Kong, since it 
appeared in Hong Kong first and later in Guangzhou, this might be because of 
influences from Hong Kong. 
In fact, before and after Mr. Chan started his business in 1991, he had made 
several trips to Hong Kong for his restaurant business. In my interviews with him, 
he did not deny the fact that he had come to Hong Kong for a few times to have a 
look at some restaurants in Hong Kong. However, he told me that he did not think 
that he had benefited from these trips. He said that he had not copied or borrowed 
anything from restaurants in Hong Kong. Instead, he kept emphasizing the benefits 
and ideas he could get by eating at different Western restaurants in Guangzhou and 
he also admitted that he had copied some dishes from different Western restaurants in 
Guangzhou. I did not agree with him, although I could not force him to say 
anything further on this issue. His denial on having benefited from the trips to 
Hong Kong might only reflect his opinions by the time when I interviewed him as 
people tend to change their views on their past as they pass through different life 
stages. The fact is he did not just come to Hong Kong once and never return. He 
had made several visits and it implies that some of his previous visits were 
constructive which made him come again. My parents told me that he had bought 
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many books about Western food, such as recipes and books about business and 
management from Hong Kong. My father had once collected some menus from 
different Western restaurants in Hong Kong for him. My father had also brought 
him to eat at different Western restaurants in Hong Kong. I am sure that these visits 
to Hong Kong have influenced and affected the ways he managed the business, at 
least, to start. 
The Paradox of Authenticity 
Throughout the whole thesis, I have unavoidably used the word "authentic" or 
"authenticity" to describe things that are "original." The idea of "authenticity" has 
been applied wherever things such as food and ethnic products that originally belong 
to one place are transported to another place. People tend to like and are willing to 
use high prices for things that are original, or "authentic." In this age of 
globalization, we can easily find different kinds of cuisine in a country which are 
imported from elsewhere in the world. People like to know that the imported food 
they are eating is "authentic " In the case of this thesis, people might ask: is there 
really an authentic Western food? 
In the study of oriental carpets, Brian Spooner (1986) argued that the production 
of oriental carpets for the Western market is a representation of the constant 
negotiation between the producer and the consumer in the quest for their subjective 
view of authenticity. Producers produce what the consumers considered to be 
authentic carpets and rugs, but at the same time, the consumers' concept of authentic 
oriental carpet is also changing through time. The paradox lies in the fact that 
‘ [a]uthenticity cannot be determined simply by retailing the objective material attributes 
of the artifacts. It has to do not only with genuineness and the reliability of face value, 
but with the interpretation of genuineness and our desire for it. The material attributes, 
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however, are generally treated as though they were clues to the arch-criterion, the 
supposed origin of the piece and its place in the history of the craft. But since the 
history of the craft is poorly documented, it is open to continual revision (even more so 
than history generally). We must not be misled by the values ascribed to 
craftsmanship, for these values have also changed significantly over the past hundred 
years. They are based explicitly on the search for historical truth, but we are of course 
steadily moving further and further away in time from the sources on which the 
reconstruction of that historical truth depends. Our interpretation and reinterprelation 
of the sources available to us may become ever more sophisticated and ingenious, but 
only in the service of our own needs. (Spooner 1986: 199-200) 
Similar to the argument concerning oriental carpets, what we interpreted as authentic 
Western food is only a reflection of our own desire, which is shaped by our society. 
Moreover, our desire for authenticity is also changing through time. Thus, 
authentic Western food is in large part a reflection of our subjective wishes imposed 
on the food - what we think it should be. Of course, our interpretations are also 
affected by our social and cultural backgrounds, such as nationality, ethnicity, 
personal exposure, etc. One might wonder, if there is no such thing as authentic 
Western food, then, we would never know whether a foreign cuisine is localized or 
not. I would answer it in this way: the cultures of a place change from time to time 
(with or without our notice), and so does the cuisine of that place. People should be 
able to tell you a few characteristics of the cuisine of that place, but they might not 
be able to tell you specifically what an authentic national cuisine should look or taste 
like. Although there is no one thing as an authentic Western food, there is 
something which I would describe as a localized Western food in Guangzhou, such 
as the food served in Long Island Cafe. The food is localized, because there are 
Chinese elements added to it in the process of producing and inventing this Western 
food in Guangzhou. As discussed above, I have shown in the evolution of menus 
that Chinese dishes, such as Chinese soup and Rice with Preserved Meat, have been 
added to the menus as part of the process of localization and as a compromise with 
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customers' demands. I have also used salad as an illustration of localization, 
because Chinese elements were added to suit local taste. In addition, customers 
order and eat in Chinese ways. 
Invention and Localization 
Creativity and invention are two important elements in the development of the 
field of food and beverages. Good cooks are judged not only by their cooking 
techniques, but more importantly, by their creativity and their ability to invent new 
dishes within a certain boundary. Ordinary consumers might not be able to discover 
these creative innovations, because they are normally made within our range of 
acceptability. But if we add up these innovations within a relatively long period of 
time, we should find that what we might now consider as ordinary dish did not exist 
in the past. Consumers are generally unconscious of the ways as to how we have 
been socialized to judge/expect what a certain kind of food/consumer product 
is/should be like. Thus, inventions of different dishes are expected in different 
restaurants as long as they are within the acceptable range. In fact, I know that 
many restaurant owners are trying their best to invent a unique dish, so as to attract 
customers. So is the owner of Long Island Cafe. 
I would say that the localization of Western food in Guangzhou is part of a 
process of invention and cultural borrowing. The type of Western food served in 
Long Island Cafe is a distinctive kind in Guangzhou, involving both Western 
elements which are borrowed and Chinese elements which are localized, but the 
combination of these two elements involves a great effort in innovation and creativity. 
The food served in the restaurant has to be localized, because most people use the 




Western food is good or not. As stated by Mr. Wong, the Food and Research 
Development Executive Director, of Long Island Cafe, “The restaurant has 
successfully created a Westernized image and customers come, because this is a 
Western restaurant. They want to eat Western food, but they do not know what 
Western food actually is or what it should taste like. So, they are still using their 
standards for Chinese food to judge Western food. That's why we need to do so 
many things to make the food look like Western food, (in other words, different from 
Chinese food), but taste like Chinese food " Localization of Western food in 
Guangzhou, thus, has created a distinctive and unique Western food, which suits only 
the taste of Guangzhou people. 
Western food in Guangzhou, thus, represents both the globalization of a world 
cuisine and the localization of taste and the two processes are inter-dependence. It 
also reinforces Robertson's (1995) idea of globalization of which the discourse of the 
global and the local should not be separated. From a marketing point of view, Lien 
(1997) points out that marketing is about "adaptation through sameness - conquest 
through difference" (1997:238). It means that when a new product is introduced 
into the market, it should be attached with a sense of sameness to the target 
customers. However, at the same time, the idea of brand-building is to emphasize 
the difference that the product can stand out from the market. As Lien puts it: "the 
product will occupy a space that is not yet filled" (1997:239). In the case of 
Western food in Guangzhou, Western food has already occupied a space in the 
consumer market by building up an image of middle-class lifestyle and Western 
culture. These images are different from what are presented by the conventional 
food culture in Guangzhou but at the same time, adaptations are necessary in order to 
create a sense of sameness to the customers. 
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Chapter 4: Consumption of Western Food 
After studying the construction of Western food in the previous chapter, I will 
discuss the consumers in this chapter. First, I will describe the restaurant's 
customers in general and discuss the differences between frequent and infrequent 
customers and their rituals in eating Western food. Then, I will discuss customers' 
different expectations of Western food and will follow this with a discussion of 
middle-class and consumption in Guangzhou. 
Customer Characteristics 
Target Customers 
The restaurant is targeted for local customers. Ten years ago when the 
restaurant just opened, the target customers were middle-class businessmen and 
white-collar workers. This was reflected by the choice of location of the first 
branch. These people have extra money to spend on a more expensive dinner and 
other leisure activities, such as going to bars and pubs for drinks. Now, with the 
restaurant having opened for ten years, their target customer group has widened to 
include lower-middle-class people by lowering the price of the food. Customers 
from the lower-middle-class may not come very often, but they can also afford to 
patronize this type of restaurant occasionally. However, at the same time, the 
restaurant still maintains a middle-class image. The price of the food has either 
remained the same or even dropped slightly over the past four to five years. Miss 
Cheung, a branch manager who has worked in the restaurant for five years, told me 
the prices listed on the menu has not changed for at least five years ever since she 
started working there. She still remembered that one bottle of beer cost $28 RMB 
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five years ago, but it cost only $15 RMB now^l Even though some of the prices 
have remained unchanged, given the rate of inflation over these few years, the real 
price of the food has actually dropped compared to prices five years ago. This 
strategy of lowering the price is one of the ways to widen the customer base to 
include more classes of people in the city. 
Throughout these years, the restaurant has managed to position itself into the 
consumer market for middle-class people by choosing locations in financial and 
commercial areas and to promote with advertisements which match the ideal image 
of middle-class life. Although there are many different kinds of customers going in 
and out of the restaurant every day, the majority of the frequent customers are still 
middle-class white-collar workers. They are very often the most willing to spend, 
and thus, could come almost every day. Infrequent customers are mostly 
lower-middle-class people. Although this group of customers' consumption power 
is relatively low compared to the middle-class, they comprise the majority of the 
customers in the restaurant, and thus, they could also bring good profits to the 
restaurant. 
Frequent & Infrequent Customers 
I define frequent customers as those who come to the restaurant at least once a 
week within a period of time so that most of the permanent floor workers can 
recognize them. There are many different kinds of frequent customers. Some of 
them come every day or nearly every day. One of my key informants, Mr. Wu, a 
private stock market investor in his late thirties, for example, came every day at 
about noon and left at about 2:00pm during my stay at the restaurant for two months. 
He chose the same table every day. He came alone every time. He was a coffee 
22 
This is a "profit by volume" strategy: to gain profit by selling a large quantity. 
82 
addict and he had to have a cup of coffee everyday. Sometimes, he would choose 
the same item of food for three to four days. The waiters and waitresses told me 
that he only chose one of three favourite items throughout the entire past year. I 
also met some customers who would only come during their lunch hour, since they 
work nearby. These kinds of customers would not come everyday, because there 
are plenty of restaurants nearby which are all potential places for them to have lunch. 
Many of them would come for a few days and then would only show up after a week 
or two, but on a long-term basis, they are considered frequent customers. Mr. Lau 
and Mr. Cheung, for example, worked at a financial company located in the same 
building as the restaurant. They are both financial analysts in their early thirties. 
They normally came to the restaurant when it rained because it was convenient, since 
they did not even need to bring an umbrella with them. Some frequent customers 
would come frequently for a while, say, everyday for one to two weeks, disappear for 
a while and then show up again later. I met two salesmen, Mr. Ng and Mr. Lee, and 
a businessman, Patrick, from Hong Kong at the restaurant. Since they need to 
travel a lot, they might come everyday or even twice a day for a while and then not 
show up for one to two weeks. Many times, it was because they were not actually 
in Guangzhou. 
Frequent customers normally have VIP cards which automatically granted them 
10% discounts for every visit. However, VIP cards have not been issued for two to 
three years. In other ways, the restaurant has made working agreements with some 
affiliated companies, such as Internet companies, banks and media companies. 
Members of these companies enjoy 10% discounts dining at the restaurant. Despite 
all these, floor supervisors and managers have the authority to grant any customer a 
maximum 10% discount. Very often, frequent customers will be granted 10% 
discount, even if he or she has not shown those VIP cards or member cards. I think 
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customers enjoy this kind of privilege, even though they have the legitimate right (a 
VIP card) to enjoy a 10% discount. When they are granted the discount, they have 
face and prestige, which are displayed in front of their friends and other customers 
sitting nearby. These are different from the kind of prestige granted by a card. To 
a certain extent, this kind of prestige is more valuable than monetary value that could 
be measured. 
In addition, frequent customers enjoy the few chats with the waiters and 
waitresses every time they come. They feel at home, because they are so familiar 
with the environment of the restaurant that they are so relaxed while eating there. 
Both Mr. Ng and Mr. Lee told me that since they did not stay in their offices and had 
to stay outside to meet clients all the time, it was important and more comfortable for 
them to go to places familiar to them, so that they could feel secure and relax. 
Waiters and waitresses would know their personal and special preferences, such as 
how much sugar they needed for a cup of coffee or whether they prefer the coffee 
before or after the meal. This kind of relationship is personal. Customers like to 
be served or having the workers that they know to be around every time they come. 
Normally, it is the manager, supervisors and captains that have more time to chat 
with customers, but since even the supervisors and captains need to work on shifts, it 
is always possible that a customer could not see the one that he or she knows. I still 
remember a retired university professor, Mrs. Yeung, who always came with two of 
her friends in the afternoon. They liked to chat with a female captain and every 
time they came, they would ask about her working schedule so that they would be 
sure that they could see her around the next time they came. 
The majority of customers in the restaurant are infrequent customers. They 
came for a variety of reasons and many of them were not able to tell me why they 
chose this restaurant and instead told me that this was a random choice. In cases 
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like this, I would ask them why they did not choose some other restaurants on the 
same street. Sometimes, it worked and they gave me an answer, but sometimes, 
they would still say that it was random. Here are some of the reasons or responses 
that they gave me: a short rest or dinner after shopping at the mall opposite to the 
restaurant, waiting for friends, a shelter from rain, to have lunch or dinner with 
friends who live or work nearby, "I don't like basements, this restaurant is on the 
second floor. I can sit by the window," "It's just the first restaurant that I saw after I 
crossed the street," “I think this restaurant gives me luck because I successfully 
signed a contract with my client last month" and "There are few customers here so 
that I can enjoy a more silent environment". 
Customer Age Groups 
Frequent customers mostly range from 25 to 40 years of age. When this kind 
of Western restaurant first appeared in the city about ten years ago, these frequent 
customers were from 15 to 30 years old. They were willing to try new things at that 
time. Now, after ten years, this age group of people has grown up with their 
interests in Western food and they are still relatively young and receptive to new 
things. They are also relatively wealthy and are able to spend in this kind of 
restaurant. Frequent customers will not be too young, because many people who 
are under 20 are students who will not have too much money to spend and people 
from the older generation tend to prefer Chinese food rather than Western food. 
Infrequent customers are more diversified in terms of age group. It is easy to 
find parents coming with their children, especially on Saturdays and Sundays. 
During summer holiday, it is also easy to find mothers or grandparents bringing their 
children or grandchildren to come have lunch or dinner. Very often, the entire 
family, parents, grandparents and children, would come to have dinner after shopping 
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at the mall. I have seen a table of four (with two old people and a couple) coming 
to have dinner on a Saturday evening. The two old people had pot rice and the 
couples had steak. This picture has shown a great contrast between the younger and 
the older generation: steak versus rice which represents Western versus Chinese. 
This co-existence of both Western and Chinese dishes within the same restaurant has 
allowed Western food to adapt into a Chinese context in Guangzhou. Western food 
in Guangzhou, thus, represents both the globalization of Western food as a world 
cuisine and its adaptability to localize into a Chinese society. 
I have the impression that children generally like to come to Western restaurants. 
They think that eating Western food with a knife and fork is interesting and playful. 
I think children generally like new things and Western food is really something new 
for them. A seven-year-old girl told me that she liked to use a knife and fork and 
eat at Western restaurants, because her mother never told her to behave well in a 
Western restaurant or to use a knife and fork properly, but she was always scolded for 
not behaving well in a Chinese restaurant, including not holding rice bowls or 
chopsticks properly. She also told me that she liked to look at the menu and she 
could place orders in Western restaurants but never in Chinese restaurants. In fact, 
some customers told me that they enjoyed more individuality when eating in Western 
restaurants, because they basically choose their own food. They think that eating 
Western food is more hygienic than Chinese food as Western food is basically served 
individually. They said it was even much better to eat in Western restaurants if they 
did not know the other parties very well, because they did not need to share the food 
with the others, and thus, they did not need to consider the preferences of others. 
The younger generations, who are much influenced by Western values, are more 
conscious of their individual identities. Eating individually in Western restaurants 
is a way to show that they are different from the older generations, as can be shown 
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by the following case: I was shocked one day when two young boys who were both 
10 years old came to have lunch together unaccompanied by any adults. I asked a 
waitress whether they were eating on their own and the waitress told me that these 
two young boys were actually "frequent customers" who have come several times. 
Their parents do not like Western food and thus, they would eat at the Hunan 
restaurant right next to the restaurant and leave the two boys here. When the two 
boys were nearly finished, their parents came to pay the bill and left. 
Rituals of Eating 
To a lot of Chinese people, one of the distinctive features of eating Western food 
is undoubtedly the knife and fork. While many people, including myself, had once 
gone through a hard time learning the proper Chinese table manners, many of us 
were never taught the way to eat properly at a Western style dinner. This made me 
feel that it should be interesting to see how customers deal with this new form of 
eating in a completely new setting. During the course of my fieldwork, I have made 
many observations on customers' rituals of eating from the very beginning when they 
enter the restaurant to the time when they pay and leave. My observations include 
how they choose the seats, make the order, share the food, use a knife and fork, etc. 
Many customers used their own Chinese ways to eat Western food, partly because 
they did not know the "proper" way and partly because they refused to accept 
Western ways of eating, despite the fact that the restaurant owner had tried to 
incorporate some "proper" ways of eating Western food. Many times, customers' 
different interpretations of and demands on Western food might lead to tensions 
among the provider, the restaurant staff and the consumers of Western food as all of 
them have their own interpretations of Western food and concerns being the owner, 
employees and customers. All these will be illustrated in the following of this 
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section. 
Choosing the Table 
Customers entering the restaurant will be lead by receptionists to an empty table. 
Customers, of course, have the right to choose whatever seating they want. But 
generally, receptionists would follow guidelines set up by the restaurant and lead the 
customer to the best empty table available at the time the customer arrives. There 
are seven tables which are located next to the windows and these are considered the 
best seating, out of the 90 tables in the entire restaurant. I realized that many 
customers would like to choose the table on their own. Many customers simply 
ignore the receptionist and find themselves a suitable table on their own. They feel 
that they should have the right to choose their own seats. I myself may also request 
a change to another table if I do not like it sometimes in Hong Kong, but I think the 
situation is different from what I observed in Guangzhou. Many customers in 
Guangzhou do not have the idea of letting the receptionist to choose the table for 
them, because this is not a common practice in Chinese restaurants. They choose 
their own table not because they were led to a table that they do not like, but because 
they want to choose for themselves. There were a few times that the customers 
requested to change tables for more than once. In these cases, it is difficult to know 
whether they really did not like the table or they simply wanted to exercise their 
power as customers. 
Ordering Food 
Some customers, especially male customers, did not like to look at the menu. 
What they did instead was to ask the waiters and waitresses what they could order. 
Waiters and waitresses generally do not like these kinds of customers, because they 
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would need a lot of time to explain the menu to them. Taking an order for a table of 
four basically takes about two to three minutes, but if they need to serve this kind of 
customer, they sometimes take over 10 minutes. During rush hour, they sometimes 
simply ask the customers to read the menu themselves. Some customers also like to 
ask the waiters and waitresses to come to the table before they read the menu, so the 
waiter would have to stand by the side of the table and wait. I think these two ways 
of ordering food are similar to the ways people order in Chinese restaurants. Since 
people are generally more familiar with the food offered at a Chinese restaurant, 
people tend to order without looking at the menu. It also suggests the unequal 
distribution of power relations between the customers and the waiters and waitresses. 
Customers dining out at restaurants tend to think that they are consuming the services 
provided by the restaurant, and thus, they tend to think that they have power over the 
waiters and waitresses. Interaction with waiters and waitresses are ways of acting 
out their power over them. But, of course, if customers abuse their power, waiters 
and waitresses will resist, such as by asking them to read the menu themselves or just 
simply explain the different categories of food on the menu without recommending 
anything. 
As discussed in the previous chapter, many items on the menu are actually 
Chinese or Cantonese food. I had wondered why customers would come to a 
Western restaurant to have Chinese food until the day when I actually observed what 
customers ordered and how they shared the food. Every day at lunch, nearly half 
the customers would order a plate of vegetables, in Cantonese sih choi (時菜),which 
literally means seasonal vegetables,^^ and share it with others at the same table. 
23-Customers can choose among different kinds of vegetables available that season and can also 
choose to have it cooked in different ways, for example, to cook with soup (上湯時菜)，fried with 
garlic (蒜茸抄時菜）and fried with shrimp sauce (illi醬抄時菜).This is exactly the same way 
customers would proceed in Chinese restaurants. 
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Many customers think eating more vegetables is healthier. But the way it is ordered 
and served at the table is the same as how it is done in Chinese restaurants and I 
think many people eating at a Chinese restaurant would like to order a plate of 
vegetables, too. The only difference is that customers in Western restaurants use a 
knife and fork instead of chopsticks to eat dishes that are basically cooked in a 
Chinese way. Many people like to have steak when they go to a Western restaurant. 
Many times, you can see people sharing a plate of steak among two to three by 
cutting it into small pieces in the beginning and put it in the middle of the table. 
Once, I saw two customers sharing a plate of steak like this and each of them 
additionally ordered a bowl of porridge. Porridge is definitely a kind of Chinese or 
Cantonese food. The way these two customers shared the steak and had porridge at 
the same time reminded me of how Chinese share food at the dining table. In 
addition, I think people from southern China generally want to have rice at every 
meal. As discussed in Yan's (1997) study of McDonald's in Beijing, he suggested 
that the Chinese food system could be understood as a division of fan, which is 
basically grain and starches, and cai, which means vegetables and meat. Thus, 
people in Beijing commented that a hamburger is not enough for a proper meal. At 
Long Island Cafe, many male customers like to order a plate of fried rice in addition 
to the steak they ordered. They think that eating steak only is not enough as a 
proper meal because there is no fan^\ For them, the steak is cai, the fried rice is fan 
and only the combination of the two makes the meal a proper meal. 
Apart from these Chinese ways of sharing food, I have seen several instances 
where customers ordered sausages and eggs or pancakes at lunch time, even though I 
24 " • . 
Side dish such as potatoes or sweet potatoes and vegetables are served with steak. Although the 
potatoes can be considered as加，they are not served in large portion that it is not enough for many 
male customers. Even if the portion is large enough for the customer, many Cantonese people do not 
consider potatoes as a proper substitute for rice. 
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think these are food for breakfast rather than lunch. This is as inappropriate and 
strange as trying to order dim sum^^ (黑占'iL�) during dinner in a Chinese restaurant. 
This shows that many customers are unfamiliar with Western food. However, on 
the other hand, it is strange that the restaurant would offer sausages and eggs during 
lunch hours. I do not think that there would be dim sum in Chinese restaurants in 
dinner time. 
Table Manners 
Customers generally like to have every dish they ordered arrive at the table 
simultaneously and as quickly as possible. They have no notion of the concept that 
they should have the appetizers and soups before the main courses are served. In 
the past during non-peak hours, they had tried to serve soups and appetizers first 
before main courses but there were too many complaints^^, so they have not followed 
this practice ever since. This shows that the owner had once tried to train the 
customers to eat Western food "properly " He finally had to give up, because he 
wanted to please the customers without affecting his business. 
In addition, I have the impression that many people do not know the proper 
etiquette for using the utensils. Many people hold knives and forks in a strange 
manner and they do not seem to handle it well. Some customers do not cut the 
piece of steak into smaller potions, but pick the whole piece up with the fork. This 
is similar to the way Chinese eat pork and beef with chopsticks. Some customers 
request to have a pair of chopsticks while eating spaghetti and noodles. Many 
25 A Cantonese snack served in Chinese restaurants or Tea houses. Dim sum are normally served in 
the morning, lunch and afternoon tea periods but definitely not during dinner in Chinese restaurants. 
„ Since customers did not expect to finish the soup or the appetizers before the main course, they 
would complain and ask why they had to wait for a long time for the main course. Even if the 
waiters or waitresses explained to them that the main course would be delivered when they finished 
the soup and the appetizers, many customers still insisted to have all the dishes that they had ordered 
ready on the table at one time. 
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customers drink soup by holding the bowl and sip it at the edge of the bowl and 
many customers drink coffee and tea like soup with the small tea-spoon. Miss 
Cheung, the manager of another branch, told me that when she first came to work, 
some customers did not know how to use a knife and fork and they had to teach them, 
although this did not happen frequently, even in the past. She also admitted that she 
knew nothing about Western food when she first started working here, although some 
customers thought she knew a lot about Western food. She said that five years ago, 
no customers would challenge or complain about the food, but now, some customers 
would complain, because the food served was not the same as what they had 
expected. 
Throughout the past ten years, customers have acquired more and more 
knowledge about Western food. Now, their knowledge of Western food is not only 
led by the producer, but comes from other sources and is affected by their own 
judgement and values. Moreover, to the middle-class people, knowledge about 
Western food and proper table manners are both cultural capital that are acquired to 
distinguish themselves from other social classes inside the restaurant. 
Eating Western Food: Different Meaning to Different Customers 
A Western Food Ideal? 
When I asked the customers (both frequent and infrequent customers) to think 
of one thing that they immediately associate with Western food, all of them gave me 
either one of these answers: "Steak and spaghetti" or "A kind of cuisine which comes 
from the West." These two answers have shown us how Western food was 
interpreted and marketed in Guangzhou: a place to taste Western culture. 'Steak 
and spaghetti' as a representation of Western food is also very commonly accepted in 
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Hong Kong as well. I think it is due to the non-Chinese images of these two kinds 
of food. Spaghetti is rarely used in 'authentic' Chinese dishes and beef is normally 
cut into small pieces when it is used as ingredients in Chinese dishes.�^ Above all, I 
think influences from TV and other media channels also affect people's 
understanding of Western food. Very often, what we can see in TV dramas 
concerning about Western restaurants are scenes with people eating steak and 
spaghetti using a knife and fork. Therefore, I think "steak and spaghetti" is 
generally recognized by most people in Guangzhou as a "Western food ideal." 
Differences between Frequent and Infrequent Customers 
The differences between frequent and infrequent customers are not only 
reflected by their differences in economic status and their differences in the 
frequency of visiting the restaurant, the difference is also reflected by their 
perceptions of the "Western food ideal." Actually, the "Western food ideal" did not 
always match what the frequent customers ordered, especially those who came for 
lunch everyday. Most of the time, frequent customers ordered rice and Chinese 
soup. When I asked them why they did not order steak and spaghetti, they justified 
it by explaining it in ways such as "we are Guangdong people and we should eat 
rice，，or "eating steak everyday is too yiht hei (熱氣产” Many frequent customers 
consciously knew that this kind of Western food is localized and is not "authentic." 
They still came, because they felt that this was a way to show that they lived a 
distinctive lifestyle and they consciously knew that not many people were aware of 
27 
In Hong Kong, spaghetti prepared with soya sauce and other Chinese ingredients is commonly 
found in some small restaurants. In this way, it may seem that spaghetti is prepared in Chinese 
dishes. However, I do not think that it is an 'authentic' Chinese dish. 
A Cantonese term, literally meaning hot energy. Chinese people basically divide different kinds 
of food into categories of either hot or cold. Different cooking methods can also determine whether 
a food is cold or hot. In this case, most customers categorized steak as hot. It is believed that either 
too hot or too cold are both unhealthy and we should eat a "balanced" meal through a suitable 
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the fact that this kind of Western food was localized. Ordinary people generally 
considered Western restaurants as symbols of modernity and trendiness. As Mr. 
Lau, the financial analyst, told me, "the fact that I choose to go to a Western 
restaurant does not mean that I want to eat Western food. In fact, I like the 
environment of this restaurant more than the food here. For me, restaurants like this 
are good for lunch or hanging out with friends but not for special occasions and when 
I really want to eat real Western food." 
On the other hand, for the infrequent customers, their occasional visits to 
Western restaurants once or twice a month mean that they will order what they 
ideally think they should eat in a Western restaurant. They want to eat something 
different from what they ordinarily eat at home. This kind of Western restaurant is 
popular and welcome by these customers, because the dining environment is nice and 
elegant, and the food that they offer is so "Western" that it makes the customers think 
it's worth more than what they actually paid for. 
Same Restaurant，DilTerent Expectations 
Different customers have different expectations of the food they are eating and 
of the restaurant where they are consuming it. The differences between frequent 
and infrequent customers can also be understood in terms of their different 
expectations in both the food and the restaurant. I will argue in the following that 
people's different expectations reflect their different levels of exposure to Western 
cultures and ideas. In other words, since different social classes in Guangzhou have 
different exposure to foreign cultures and ideas, they have different expectations of 
Western food. 
Frequent customers are mostly relatively wealthier middle-class people in 
combination of both hot and cold food. 
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Guangzhou, who can afford to come to eat in the restaurant nearly everyday. These 
people are generally more highly educated, and since they have more economic 
power, they have more access to different forms of Western/global ideas and cultures. 
Most of them understand that this kind of Western food is greatly localized in order 
to suit local taste. Many of them also understand that localization is unavoidable 
when a foreign cuisine enters another country. They understand that different kinds 
of Western restaurants have different extent of localization in taste and the Long 
Island Cafe is one of those who has their food localized to a great extent. Therefore, 
they would not expect to find "authentic" Western food in Long Island Cafe. 
Infrequent customers generally have never thought of whether the food served in the 
restaurant is localized or not. They normally take for granted what can be found in 
Long Island Cafe as Western food. 
The Pursuit of Global/ Western Ideas 
Guangzhou people's exposure to Western ideas comes from a variety of 
different sources, which include increasing access to the Internet and other media 
channels, including HK television programmes, different forms of connections with 
Hong Kong and increasing ease and opportunities to travel to Hong Kong and other 
countries for sight-seeing, visiting relatives, studying and working. An ordinary 
Guangzhou person would never think of traveling out of China twenty years ago, but 
nowadays traveling is not a dream anymore but fairly common. 
Access to these different opportunities varies among different classes or social 
groups of Guangzhou people. To a certain extent, economic power is a critical 
factor in determining people's choices of these different accesses to Western ideas. 
In addition, family background, social network and job nature also affect people's 
opportunities to travel out of China or to Hong Kong to visit relatives and friends or 
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for working purposes. The more opportunities to travel a person has, the more that 
the person is aware of his or her own position within this world and the more likely 
they are to be culturally alert and conscious of the differences among different 
cultures in different places. All my key informants have been to Hong Kong at 
least once29. They could all point out that Western food in Hong Kong was 
different from that found in Guangzhou. All of them believed that Western food in 
Hong Kong was more "authentic" than that found in Guangzhou, because they felt 
that Hong Kong was a "Western place." Mr. Lee, the salesman I mentioned earlier, 
who has had the opportunity to travel fairly frequently to Southeast Asian countries, 
actually felt that Western food in different countries was different, but he could not 
tell in what ways. However, he agreed with me that this might be because of 
localization in different countries. Mr. Lee originally came from northern China 
and only worked and lived in Guangzhou alone. He told me that he was not able to 
find "real northern Chinese cuisine" in Guangzhou when he wanted to eat some 
"home dishes". "China is a big country and there are many different regional 
cuisine. I have been travelling frequently in different southern cities and I have 
been never able to find real Northeast cuisine in the South. So, I think there should 
be also many different kinds of cuisine among the Western countries," he said. 
On the contrary, many of the waitresses at Long Island Cafe, who came from 
rural villages, did not even have a clear idea of where Hong Kong is or the location 
of Guangzhou or China in relation to the rest of the world, not to mention the 
differences between Western food in Guangzhou and Hong Kong. Some of them 
thought that I had to travel from Hong Kong to Guangzhou by plane. They were a 
bit shocked to hear that it only takes about three hours for me to come back from 
29There are many travel agencies in Guangzhou that organize travel tours to Hong Kong for or even to 
countries in S.E. Asia. Local trips to other provinces are also very popular. 
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Hong Kong by bus. (I told them that a three-hour flight could already transport me 
from Hong Kong to Beijing.) In fact, although they have been serving Western 
food in the restaurant every day, many of them have not tried Western food before. 
Globalization as a cultural process, thus, has influenced some, if not all, of the 
people in Guangzhou as to their ways of understanding the world. As compared to 
the poor working class, such as the waiters and waitresses, Mr. Lee, as a member of 
the wealthy middle-class people in Guangzhou, had a clearer idea of his position in 
the world. His wider exposure to the world had granted him knowledge and 
judgements on the Western food that he was consuming. 
Western Food: an Imagined Cuisine 
According to Lien (1997), people from different countries would generate 
different national stereotypes of other countries because of their "position and 
cultural preconceptions" (1997:244) of the countries. She thinks that those national 
stereotypes are part of the local images or local imagery of the other countries. 
Thus, foreign ethnic cuisines are also imagined. Lien used the term "imagined 
cuisine" to explain the fact that the people from a certain country's perception of a 
foreign cuisine is a collective imagination. Lien's idea of "imagined cuisine" comes 
from Benedict Anderson's (1991) idea of "imagined communities". According to 
Anderson, the nation 
is an imagined political community~and imagined as both inherently limited and 
sovereign. It is imagined because the members of even the smallest nation will 
never know most of their fellow-members, meet them, or even hear of them, yet in the 
minds of each lives the image of their communion. Communities are to be 
distinguished, not by their falsity/genuineness, but by the style in which they are 
imagined. (1991:6) 
Anderson (1991) believes that people's understanding about the country to which he 
or she belongs is imagined, because no one can ever understand the whole nation to 
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which he or she belongs. Borrowing Lien's term "imagined cuisine” and 
Anderson's idea of "imagined communities", I want to show that Western food in 
Guangzhou is also an imagined cuisine constructed by people in Guangzhou, 
including both frequent and infrequent customers and those who have never tried 
Western food before. People in Guangzhou share a similar image of Western food 
as a representation of Western culture and middle-class life because Guangzhou 
people have a collective imagination towards Western food. However, at the same 
time, different individuals have different perception of Western food in Guangzhou. 
Although middle-class people such as Mr. Lee have more knowledge of Western 
food than that of working class people, he could never understand everything about 
Western food. Thus, different people in Guangzhou also imagine what they think 
Western food should be like and their imaginations are based on their different 
exposure, personal experiences and backgrounds, etc. People of similar 
backgrounds might share a common place in their imaginations, but basically, 
individuals in society have their own constructions. 
The owner, different restaurant workers, including managers, cooks, ordinary 
waiters and waitresses, customers and members of the general public, thus, are all 
constructing their own imagined Western food in their minds. To the owner. 
Western food and Western restaurant is his business. To the workers, preparing and 
serving Western food is their job. To the customers, consuming Western food 
means consuming Western culture. During the course of producing, serving and 
consuming Western food, their imaginations of Western food are continuously 
subject to changes and modifications as people's exposure to Western cultures and 
each individual's experience are all changing continuously. 
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Distinction: Middle-Class Identity and Consumption 
Studying Class Structure in China 
Talking about the issue of class and social stratification in Guangzhou is one of 
the most difficult parts of the interviews. Many informants did not seem to have 
thought of this issue before I asked them. The restaurant manager told me that they 
were socialized to believe that the society is classless ever since they were small 
children. On the other hand, they were taught to have the idea that everyone would 
have a position in society and be prepared to serve the country for the good of the 
majority. They were socialized to have an idea of the classless society, but on the 
other hand, they also had the idea that the classless society could never be achieved 
and in reality, society is stratified, but they do not use the idea or the word 'class' to 
refer to the stratification. In pre-form years, as Chiu (1999) stated, everything in 
China was subjected to political and ideological manipulation, including job 
selection, occupational rankings and thus, all class destinations. All the people I 
interviewed could tell me that society was basically divided into farmers (農民)， 
workers (工人）and cadres (幹部）in the past and I have the impression that this 
traditional view of social division is still maintained, although the social structure 
and stratification in Chinese urban cities has been changing rapidly. 
Who comprises the Middle-Class? 
The term "middle-class" emerged in urban China, both with the popular culture 
and among the academic field. Based on a research in urban Beijing in 1994, 
Buckley (1999) classified the 'new rich' (which I think is similar to the middle-class) 
as those who earned at least $1000RMB per month, because with at least this amount 
of income was enough to support a kind of lifestyle which was significantly different 
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from that of the general population. Goodman thinks that “[t]hey are the 
trend-setters: those who constantly appear in the public eye and set the standards, 
socially and economically, that others follow (1996:238) ” 
However, based on my experience in Guangzhou, I found that few people are 
consciously aware of the existence of a middle-class in the city. The older 
generation in their fifties and sixties, such as my aunt and uncle and the working 
class such as the waiters and waitresses working in the restaurant, still maintain a 
strong ideology of a classless society. For them, most people are workers. They 
are aware that some people are much richer than the others and can attain a higher 
living standard, but they generally do not use the term middle-class to categorize 
them, although they might talk about what kinds of jobs people have and where they 
go to work. 
In a discussion of middle-class with one of my key informants, Kent, who 
worked for a Hong Kong company as a programmer, he thought that only people 
who could earn about $100,000 RMB per year in Guangzhou could be considered 
middle-class. He also told me that many qualified educated professionals who had 
about five years of experience working in foreign invested companies could earn 
about $10,000 to $15,000 RMB per month. He himself was earning $8,000 RMB 
per month, but he also did many free lance jobs, which sometimes added a few 
thousand dollars per month. "If you are a university degree holder with about five 
years working experience, earning $10,000 to $15,000 RMB per month in 
Guangzhou is not really difficult. When you calculate the amount of money that we 
need to spend on housing, transport, clothing, leisure and entertainment, my salary 
could just cover it," he said. He also told me that his recent goal was to accumulate 
enough savings for an apartment and a car. 
Other informants gave me these definitions: 1.) they should at least hold a 
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university degree (which implies the ability to find a high paying job), 2.) they 
should be educated, have good taste and are white-collar workers at the managerial 
level, 3.) they should have monthly salary of at least $10,000 RMB. All these 
definitions reflect a common understanding of the middle-class as people with a high 
level of education and good economic standing. In fact, the use of economic status 
to rank a person's social standing is now more and more common and acceptable in 
China. I think all my key informants and frequent customers of Long Island Cafe 
can be categorized as middle-class in Guangzhou, since all of them can match at least 
one of the three criteria above. In fact, since frequent customers can afford to 
consume here frequently, they should be relatively better off than most of the general 
public. Given the average consumption rate at the restaurant is $47 R M B � � p e r 
person, if a customer comes to dine three times a week, he or she would spend about 
$600 RMB every month at the restaurant, which is about the same as the basic 
monthly salary of a junior waitress at the restaurant^ \ 
However, I would say that the formation of a concrete middle-class of people in 
Guangzhou has not yet been achieved and it is only those people who are educated 
and have attained a relatively high living standard, i.e., the middle-class, who are 
conscious of the existence of this very group of people in society. It is only those 
people who belongs to the middle-class and have friends who also belong to the 
middle-class, could they realize that they are, in fact, both distinct and isolated from 
the general public. They are aware of their ambiguous position in society and they 
want to label themselves as a distinctive group in society. The mass media and 
30 Each branch of the restaurant would produce a list of statistics at the end of each month which 
shows the total profit, amount of customer flow, average consumption per person, amount of sales of 
each food item, etc. In July 2000，the average consumption per person was $47RMB. 
The basic monthly salary of junior and senior waiters and waitresses at the restaurant is $650 and 
$750 RMB respectively. They would also receive bonuses of about $200 to $300 RMB every month, 
depending on their performance. Managers' monthly salary plus bonus ranges from $3000 to $4000, 
depending on the monthly profits of the branch they manage. ， 
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consumer market also started to create an ideology of a middle-class life, which 
targets this group of people with high consumption power. 
Middle-class Identity and Consumption 
On Saturday and Sunday afternoons, apart from families with small children, 
there are also many young people hanging out in the restaurant. They meet friends 
and very often spend the whole afternoon at the restaurant. Chris, a 27-year-old 
system analyst working for an American company is a frequent Saturday afternoon 
customer. He usually comes after 3pm and he meets one to two friends every time. 
He would not eat at the restaurant but drank a lot of coffee. I once talked with him 
and his colleague, Susanna, who is a 25-year-old secretary, for two hours on a 
Saturday afternoon and during the course of the conversation, he drank three cups of 
coffee. He thinks that the restaurant environment is relaxing and not very crowded, 
therefore, he likes to hang out with friends here. He also likes the coffee of the 
restaurant and thinks that the price is reasonable ($13 RMB per cup, no refill). He 
said that the images of these Western restaurants are similar, which usually promote 
the idea of a middle-class lifestyle. He said that a middle-class person should be 
someone who held a high-paying job, but he or she would not spend blindly on 
expensive brand-name products but consider his or her own taste and lifestyle in 
making purchasing decisions. "You can say that I am no different from those houh 
faat wuh^^ (暴發戶）because it is only an economic factor for me to be different 
from ordinary workers. But I have my own way to choose a particular restaurant, to 
drink a particular kind of coffee and wine. I will not buy brand-name goods 
32 A Cantonese term literally means "sudden rich household". It is commonly used in China to 
describe those businessmen who were poor in the past and were not highly educated. They suddenly 
get rich only because they could grab some chance to do business under the reform era. A negative 
implication is usually attached to those who are categorized as houh faat wuh as many people believe 
that they do their business in illegal ways. 
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without thinking. I have my own taste," he added. 
I agree with him that the appearance of this type of restaurant coincided with the 
rise of middle-class in Guangzhou. Consuming Western food becomes a social 
symbol for them to display their middle-class identity. Using Bourdieu's idea of 
habitus and capital, we can understand the middle-class in Guangzhou as a social 
group who possesses both the economic and cultural capital, because they are 
relatively wealthy, highly educated and have good taste. They utilize their cultural 
capital, i.e., their knowledge of Western food, to distinguish themselves from those 
whom they perceived as rich but have no taste such as the bouh faat wuh. The 
acquisition of this cultural capital by individuals in society ensures their positions in 
a particular social sphere of society. Eating Western food is, thus, a way to display 
their cultural capital and to acquire social status and prestige. 
To understand Western food as a consumer good, we must note that 
consumption in Guangzhou is all about a system of distinction. People consume, 
because they want to stand out from the others. The fact that frequent customers 
generally do not eat "Western food" but Chinese dishes in the restaurant shows that 
when they decide where to eat, the food itself is not the only consideration. Their 
choice of choosing Western restaurants is a cultural choice and this cultural choice 
reflects their aspiration for a distinctive lifestyle which is different from the general 
public. This distinctive lifestyle cannot be shown by eating in Chinese restaurants 
alone or by only going to any expensive restaurants because it is not economic 
capital that the middle-class people wanted to show. They wanted to show that they 
have cultural capital, which can be shown by their choice of Western food. In fact, 
the idea of 'dining out，as part of the culture of consumption has become an 
important aspect of the life of many middle-class people in Guangzhou. For the 
working class or the infrequent customers, their occasional visits to the restaurant 
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show their eagerness and aspiration to try something not only new, but actually not 
belonging to their normal way of life. This also shows their longing for a certain 
kind of living standard which can be identified by consumption; dining out at a 
Western restaurant is one of the indicators to show that they are able to consume. 
My experience in Guangzhou shows that people in China are very willing and 
ready to spend. People spend a great proportion of their salaries on brand-name 
products, such as fashion and mobile phones. People are particularly aware and 
concerned about mobile phones. They will talk about different models and 
functions of the mobile phones and, of course, the price. It seems that possession of 
a mobile phone could show one's status. All the captains, supervisors and managers 
in the restaurant have a mobile phone, because they are much better-off than the 
waiters and waitresses. Some senior waiters and waitresses who could afford a 
mobile phone look at it as a status symbol to be distinguished from other junior 
waiters and waitresses. Even working-class people who might not be able to afford 
expensive brand products also go shopping or window shopping very often. 
Consuming in Western restaurants is only a small part of the consumer culture of 
Guangzhou but has already shown us how consumption has become a social 
indicator of distinction. 
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Chapter 5: Conclusion 
Based on my two-month ethnographic study of Western food in Guangzhou, I 
have discussed in this thesis the definition of Western food, history and development 
of Western restaurants and I have focused on one Western chain restaurant in 
Guangzhou as my study field site. Throughout the thesis, I have studied the 
re-appearance and construction of Western food from the perspectives of the 
producer, consumers, mass media and the general public. 
In studying the production of Western food, I have investigated the restaurant's 
image and the food served in the restaurant. The producer has tried to produce a 
"Western" and middle-class image by choosing a Westernized name for the 
restaurant and by using different kinds of interior decoration. The advertisements, 
such as posters used for promotion also matched the ideal middle-class lifestyle. To 
study the food in the restaurant, I have analyzed the changes in the menus throughout 
the years, which have shown an increasing trend of localization. Although the food 
is increasingly localized, the whole concept of eating Western food in Guangzhou 
represents the modern and Western. The two processes of globalization and 
localization are parallel with each other. Although people pursue the global when 
they try Western food, it takes time for them to accept the Western taste. Western 
food in Guangzhou, thus, reinforces Robertson's idea of glocalization because this 
research has shown how globalization and localization can work out within one 
restaurant in Guangzhou. 
In the discussion of food, I have particularly discussed salad and coffee to 
illustrate localization of food. I have also shown that although many Guangzhou 
people are prepared and willing to try Western food, they do not exactly know how to 
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judge Western food and, thus, they still use their standards for judging Chinese food 
to judge Western food. Therefore, the food served in the restaurant must be 
localized in order to suit local taste. I have also stated that localization is also part 
of invention and cultural borrowing which are necessary in food and beverages 
industry in all cultures. It is because adding localized elements into a foreign 
cuisine involves much technical innovation and creativity by the cooks and I think 
this should be universally true. I have shown how important is the idea of 
authenticity and I have argued that there is no one thing as an "authentic" Western 
food. However, it has remained a concept which is constantly explored and 
interpreted among the owner who runs the business, the cooks who prepare the food 
and the consumers who consume the food. 
The discussion on Western food consumption is devoted to the customers. I 
have described the customers of the restaurant in terms of their age group and 
frequency of patronage. "Eating Western food" in Guangzhou means different 
things to different types of customer. I have illustrated this by showing the 
differences between frequent and infrequent customers. To the frequent customers, 
eating in Western restaurants is a display of their distinctive lifestyle; to the 
infrequent customers, eating in Western restaurants reflects their aspiration for a 
better lifestyle and is also an indication of their ability to consume. In addition, I 
have shown that different people interpret Western food differently due to their 
different expectations in Western food and the differences in expectations are 
because of their different personal backgrounds. I have argued that Western food in 
Guangzhou is an imagined cuisine. People in Guangzhou have a collective image 
of Western food based on a collective imagination of the West. But at the same 
time, different individuals have their own imaginations of Western food in 
Guangzhou since different people have different social and cultural exposures which 
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affect one's understanding about Western food. Our understanding of different 
places changes continuously, as does our understanding of different cuisines, but no 
matter how deep we understand a culture or a cuisine, we can never understand the 
whole of one thing. Therefore, Western food has remained an imagined cuisine as 
we can never understand it totally. 
Furthermore, I have discussed the relationship between the middle-class people 
and consumption in Guangzhou using Western food. I have shown that although 
the middle-class people in Guangzhou possess both economic and cultural capital, 
they only utilize their knowledge of Western food as their cultural capital so as to be 
distinctive from other social classes such as the rich businessmen. The middle-class 
people want to show that they are different from those wealthy rich businessmen 
because they think that those businessmen only have economic capital but no 
cultural capital In other words, they think that those rich businessmen only have 
money but no taste. 
The construction of a food culture not only involves the efforts of the producers 
and the consumers. It is also affected by other agents in society, such as those who 
have never tried Western food before and the mass media that has shaped and added 
judgments to the restaurants through different kinds of media reports. In discussing 
the restaurant's image, I have shown that Western food in the mass media is 
reproduced and displayed as associated with a kind of middle-class life which, is 
both luxurious and modern. These images have affected consumer views, both the 
views of those who consume Western food and those who do not consume Western 
food. In addition, I have discussed Guangzhou people's views on Western food, as 
compared to other kinds of cuisine, including Chinese restaurants, more fancy 
Western restaurants and McDonald's. Different cuisines in Guangzhou attract 
different customers and people choose different restaurants for different occasions. 
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Chinese restaurants are associated with Chinese festivals, family gatherings and 
marriage banquets whereas Western restaurants are associated with Western festivals 
and entertainment. Chinese restaurants are generally associated with the older 
generations and Western restaurants are associated with the younger generations. 
On the one hand, the producers create an image which, tailored to their target 
customers and produce what they think customers would like to eat; on the other 
hand, the consumers choose what is available on the market according to their needs. 
Both of them are further affected by the mass media, such as by the descriptions in 
the magazines and the larger social context of which different kinds of restaurants are 
label with different social meanings. The producers and the consumers are not 
separate agents in the consumer market. Together with the general public, they are 
all tied together to produce a public discourse on Western food, which is 
continuously changing and re-interpreted in the fast changing social context of 
Guangzhou. 
After the two-month study in the summer of year 2000，I have made several 
short trips back to Guangzhou. I have made observations and recorded the changes 
ever since I left during those trips, although I mainly went back to visit friends and to 
attend two marriage banquets. To me, the changes are both gradual and sudden. 
There are minor renovations in the restaurant, new uniforms for the senior staff, a 
new menu and special holiday menus and workers have come and gone. I have 
seen new faces every time I went back, although I did not expect to see so many new 
faces, including a new floor manager and three new supervisors on my last visit in 
March, 2001. "I used to know everybody in this restaurant." This is the sentence I 
kept repeating to myself on my last visit to Guangzhou. But this also made me 
realize how short my two-month study was when it was compared to the long history 
of the restaurant. What I was able to witness was only a very small and minor part 
108 
of the development of the restaurant. What I have seen was only certain features of 
the continuously developing Western food culture and global consumer culture in 
Guangzhou. I understand deeply that I was not able to record "a culture" as a whole 
as most anthropologists once imagined they could do. 
If the restaurant could really reflect the city of Guangzhou and its food culture, 
the changes in the restaurant should have reflected the continuously changing food 
culture and consumption culture of Guangzhou. Customers' expectations and 
interpretations of Western food are changing with their increasing exposure to global 
/ Western ideas that affect people's judgments and values of taste. The restaurant 
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